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than a Compleat ConfeQioner : Sr 

little 2 es have been written on this ſub- 

fete but 4 5 on a plan extenſive enough 

er general uſe. Ladies who reſide chiefly 
in the country, where ve no opportunity of pro- 
curing things from a confectioner, muſt very ſenfibl, 
feel the want of ſuch a book as this ; and thoſe who 
have hitherto bought of the Confectioners, will ſoon be 
that a: waſt expence is to be ſaved by the uſe of this 
loo; which is compiled, To artly from the manuſcripts 
of a very old experienced houſekeeper to a family of the 
firft diftin4ion ; and partly from ny own experience. 
1 do not take on me to direct the 7 4 tting out a grand 
deſert, as that muſt depend on each Lady particular 
fancy ; but I have given ſome few bills of fare, 2 
deſerts in private families, ab re they may be at 42 
4s to think 7 things in a burry. 
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e will my . Sa the Ar of joining chi- 
| + fo as tobe Ft. for uſe in ten minutes, pro- 
vid the ingredients are ready to join it with. 1 
dave ſaid nothing on cookery, havin 1 already writ- 
den fully on that. ſubject, in a work, intitled,. The 
Ar of Cook zx made Plain and Eaſy 15. 
togetber with this * "book; I flatter 2 70% will be 

Fo Hu Sufficient to compleat Fg young, and une æperienced 

Ladies, in every branch of houſekeeping. 
I. aan, with the greateſt reſped, Ladies, ar 
E „ . 8 b ble Servant, i 
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on „„ The Publiſher of this 3 om Leave to 
3 5 e how much he has improved it, by the addition 
=: 4 great Number of Receipts in the Article of Diftit- 

Hing, and Family Cordials, with ſome o the moſt ap- 
=. proved ey and Efences now in Uſe; and the en- 
titre Piece, Of the new Art of Brewing and improv- 
dee Malt Liquers to. the greateſt Adwantage; includ- 
ine all the Improvements that have been lately made, 
= eolleBed from the preſent Practice o Wits beſt Brewers 
n England, and #5 into Order — ILLIAM 4 Is, 
1 Brewer. 3 
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"vs alerts Jager. 15 | 
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(xg! RE A K into your d this whia 
of an egg, put in four quarts of water, 
. 


% 
* 


beat it up to a froth with' a whiſk, then 
_ in R_ pounds of ſugar ; mixed to- 


her, ſet it over the fire, and when it 


oils put in 2 little cold watet ; ſo do for four or 
ve times, till the ſcum appears thick on the top; 
nen remove it from the fire, and let it ſettle; then 
ake off che ſcum, and paſs ĩt through W firaiging- | 
ag. | 
Ves If che ſugar doth not appear very fine, 
you muſt boil it again before you ſttain it; other- 
wiſe, in boiling i it to a height, it will riſe over the 


To boil a7 to the degree 14. ſmooth. 
When your ſugar i is thus clarified, put what quan- 5 


ty you have occaſion fot over the fire, to boil ſmooth; © 


he WI 1 * . e Your e 5 | 


2 | THE COMPLEAT' 
" - the ſugar, and then touching it with your fore- | 
finger and thumb; in ope __ ere, vou will ſee a 
mal thread drawn betwixt, immediately breaks 


and remains in a drop on your thumb ; thus it is a 
ütttle ſmoath : then boiling more, it will draw into a 


larger ftring ; then it 1s become very ſmooth. | 
The . ſugar. : 
Boil your ſugar longer than the former, 24 try it 


3 vis. dip in your ſcummer, and take it out, 
ſhaking off what ſugar you 8 into _ eg then 


blow with your mouth ſtrong 8 holes ; and 
if certain bubbles or Hay blow through, it is boi 
ed to the degree called blown. | 
. feathered ſigur. 


It is a bins ae of boiling n ; which is to 
be proved ng the ſcummer, when it hath 
boiled . * ſhake it firſt over the pan, 
then give it a * urt behind you ; if it be —_ 


the . will fly off like feathers. 15 
„ | The crackled eker. 
* 5 proved. by letting i it boil ſomewhat longet ; * 


then dipping a ſtick into the ſugar, which immediate- 
_—_ - I remove into a pot of cold water, ſtanding by for 
_that purpoſe, drawing off the ſugar that cleaves to the 
tick; if it becomes hard, and will ſnap in the water, 
it is enough; if not, you muſt boil it till i it comes to 
i _  thatdegree. 

FF  _ _ Note: Your water muſt be always very cold or 
= it will deceive 4 0 


The carmel ſu ugar, | 


N 


bw. 1s TOE by boiling yet lon T; and 5 ts proved by 
13 5 dipping a_ ſtick, as 410 reſaid, rt in the ſu ugar, and 
\ * ä the water : but thi obſerve, when it 
_ comes to the carme] hei hep like glaſs the 


* moment 
TY % Bly 
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CONFTECTIONER 43 | 
mement it touches the cold water, which is. the high- oF 
eſt and laſt degree of boiling ſugar. w 

Note: Obſerve that your fire be not very fierce „ 
when you boil „rp left, flaming up the fides f 
you Ar! cauſe the * to * 1 ſo 

at, | 


To preſerve Seville oranger „Het, as alſo APE: 


Take the beſt Seville oranges and pare them very 
neatly, put them into falt and water for about two 
hours, then boil them very tender, till a pin will g 
into them eaſily, then drain them well from the e | 
and put them into your preſervi — Ot 
much clarified ſugar to them as will cover them, 
ing a trencher or plate on them to 1 them 8 
then ſet them over a fire, and by de e them 
till they boil ; let them have wg oil, till the ſy- 
gar comes all over them in a froth ;. then fet them by 
till next day, when you muſt drain the ſyrup from 
them, and boil it till it becomes very ſmooth, 
adding ſome more clarified ſugar; put it upon the o- 
ranges, and give them a boil ; then ſet them by till 
next day, when you muſt do as che day 8 The 
fourth day drain them, and ſtrain your ſyrup through 
a bag, and boil it till 1t becomes very = then 
take ſome other clarified ſugar, boil i it ir ill it blows ve- 
ry ſtrong, and take ſome. jelly of pippins, as I ſhall 
hereafter expreſs, with the juice of ſome other oranges ; 
after they are preſerved as above directed, take two 
pounds of clarified ſugar, boil it to blow very ſtrong; 
then one pint and a half of pippin jelly, and the juice -- 
of four or five oranges ; boil all together; then put 
in the ſyrup that has been ſtrained and boiled to be ve- 2 
ry ſmooth, and give all a boil ; then put your orangen 
into your pots, or glaſſes, and fill them up with the 
above made jelly ; when cold, cover them and ſet 
them by for uſe. .. 125 

Note : Be ſure in all your boilings to clear away 
= ſcum, otherwiſe you will endanger their work - 
jel and if you * they will ſwim above your 

Dot them down with the : rig et 7 
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over a quick fire and boil them to maſh ; then put 


Take fix oranges, grate two of the rinds of them 


— fame weight of ſugar as you 
- mingled ;. boil your ſugar till it blows very 


comes a jelly, which you will find by dipping the 

ſcummer and holding it up to drain; if it be a jelly, 

it will break from the ſcummer in flakes ; and if not, 
it will run off in little ſtreams ; when it is a good jel- 
lx, put it into your glaſſes or pots. 5 


in the bottom, where the ſtalk grew, the bi 
a ſhilling ; take out the meat and put them into faſt 
and water for two or three hours, then boil them ve- 
them a boil the next day, drain the ſyrup and boil it 


them a good boil ; when a little cool, drain them, and 
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HE COM PLEAT 
T7. draw a jelly from pippins.. 
Take the faireſt and firmeſt pippins, pour them in- 
to fair water, as much as will cover them, fet them 


them on a ſieve over an earthen pan, and preſs out all 
the jelly, which jelly ſtrain through a bag, and uſe as 
direQed in the oranges before-mentioned, and ſuch 
others as ſhall be hereafter preſcribed. 


To make orange marmalade, alſo lemon. 


upon a grater, then cut them all, and pick out the 
fleſh from the ſkin and ſeeds ;- put to it the grated 
rind, and about half a pint of pippin jelly ; take the 
have of this meat fo 
ſtrong ; 
then put in the meat, and boil all very quick till it be- 


Note : If you find this compoſition too ſweet, 
you may, in boiling, add more juice of oranges ; 
the different quickneſs they have makes it difficult 
to preſcribe. RE: e | 


To preſerve oranges with marmalade in them, and 

B | | lemons. © A | 

Pate your oranges as before; make a round . 
0 


— 
* 


ry. tender and put them into a clarified fugar ; give 
till it becomes ſmooth ; put in your oranges, and give 


fill them with a marmalade made as before directed, 


© wwe as ws 


CONF ECTIONER - „ 

putting in the round piece you cut out; with the y- 
rap, ſome other ſugar, and pippi Juice, make a jel- 
iy and fill up your pots and glaſſes. | 5 

For variety, take three of your preſerved oranges, 
take off the tops, cut them ſo as to like little cups, 
and fill them with this marmalade ; they both eat pret- 
ty, and make a variety. FF 


To preſerve green orange.. 
Take the green oranges, flit them on one fide, and 
put them into a brine of ſalt water, 21 | 
bear an egg, in which you muſt ſoak them at lealt fif- 
teen days ; then ſtrain them and put them into freſh * 
water, and boil them tender ; then put them into freſh 
water again, ſhifting them 'every day for five days to- 
gether ; then give them another ſcald, and put them 
into a clarified ſugar ; then give them a boil, and ſet 
them by till next day ; then boil them again; the next 
day add ſome more ſugar, and give them another boil ; 
the day after boil the ſyrup very ſmooth, pour it on 
them and keep them. 1 He 
Note : That if at any time you perceive the ſyrup 
begin to work, you mult drain them and boil the ſy- 
rup very fmooth, and pour it on them ; but if th 
firſt proves ſour, you muſt boil it likewiſe. Green 
W 22 J. yon the ſame ue i 
ote alſo, If the oranges are any thin 0 3 
you muſt take out the meat from the in 2 Ry x 
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To nele ee ee 


Cut the rind off your oranges into ribs, leaving 
part of the rind on cut them . eight parts, = 
throw them into boiling water; when a pin will eafily 

go through the rind, drain and put them into as much 

lugar, boiled till it becomes fmooth, as will cover _ 

them; give all a boil tegether, adding ſome juice ß. 
oranges to what ſharpneſs you pleaſe 3 you "7 puts  - 


little pippin jelly into the boiling ; when 


make pretty plates. TM e 
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THE CcOMurLEAT 
The Dutcheſs of Clewvela ud's cel to preſerve le- 


' mons, citrons and oranges. 


Take good lemons, fair and well coloured, and 
ſcrape a little of the uppermoſt rind ; take out the 
ſeeds, and the juice; lay them in ſpring water, ſhift- 
ing them twice a day for a day or two; then boil 
them, to be tender, with a pound and quarter of dou- 
| ble-refined ſugar, and a pint and three quarters of 
ſpring water ; take the ſcum off, and put in your le- 
mons ; have ready a pint of pippin water ; boil it 
firſt, with half a pound of ſugar, and put it to them; 
„then boil it to a jelly, and put in the juice of your le- 
mons; then let them boil, but a little after, and put 
— into your glaſſes, but be ſure to cover them with 

$4.5 | INE 


How ta take out the feeds. 


You muſt cut a hole in the top, but it muſt de a 
fittle one, and take them out with a ſcoop; dry 
them, before you put them into your ſyrup, with a 


P * 


clean cloth. 4 
To make orange rings and faggòti. 


Pare your oranges as thin and as narrow as you can; 
put the parings into water whilſt you prepare the rings, 
which are done by cutting the oranges, fo pared, into 
as many rings as you pleaſe ; then cut out the meat 
from the inſide, and put the rings and faggots into 

| boiling water; boil them till they tender, then put 
them into as much clarified. ſugar as will cover them; 
ſet them by till next day, then boil them all together, 
and ſet them by till the day after ; then drain the fy- 
rup and boil it till very fmooth, then return your 
oranges into it, and give all a boil ; the next day boil 
the ſyrup till it riſes up to almoſt the top of your pan; 
then return your oranges into it, give them a boil, and 
put them by in ſome pot to be candied, as hereafter 
mentioned, whenever you ſhall have occaſion. 200 


S 


i CRE EO 
CONFECTIONER. 7 


Pare off the outward rind of the oranges very thin, bi 25 1 | 
and only ſtrew it with fine powder ſugar, as much aas 
their on moiſture will take, and dry them in à hot 
Kove.. 5: | 2 


Drain what quantity you will candy clean from the 
ſyrup, waſh it Tn 3 water, and lay it on a 
ter to drain; then take as much clarified ſugar as 
you think will cover what you will candy ; boil it till 
it blows very ſtrong, then put in your rings, and boi 
them till it blows again; then take it from the fire, 
let it cool a little, and, with the back of a ſpoon, rub 
the ſugar againſt the inſide of your pan, till you fee 
the fugar becomes white; then, with a fork, take out 
the rings one by one, and lay them on a wire grate to 
drain; then put in your faggots, and boil them as be- 
fore directed; then rub the ſugar, and take them up 
in bunches, having ſomebody to cut them with a pair 
of ſciſſars to what bigneſs you pleaſe, laying them on 
70ur wire to drain. COR of TRE 
Nite: Thus you may candy all ſorts of oran- 
ges, lemon peels, or chips ; lemon rings and fag- 
gots are done the fame way, with this diſtincti- 
on only, that the lemons ought to be pared twice 
over, that the ring may be the whiter ; ſo will 
you have two ſorts of faggots ; but you muſt be 
ſure to keep. the outward rind from the other, 
otherwiſe it will diſcolour the. 
| To make orange cakes. _ SE | 
Take ſix Seville oranges, grate the rinds of two of 
them, then, cut off the rinds of all fix to the juice, and 
boil them in water till very tender; then ſqueeze, out 
all the water you can, and beat them to a paſte in a 
marble mortar ; rub it through a hair ſieve, and what 4 
will not eaſily rub WL muſt be beaten again til! 
F 5 | . 
| yg 


* 


* 
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8 THE COMPLEAT 
it will ; cut to pieces the inſides of your oranges, and 
rub as much of them through as you poflibly can; 
then boil about fix or eight pippins in as much water 
as will almoſt cover them; boil them to a paſte, and 
Tub it through a fieve to the reſt ; put all into a 
together, and give them a thorough heat till they are 
well mingled ; then, to every pound of this paſte, 
take one pound and a quarter of loaf ſugar ; clarify 
the ſugar, and boil it to the crick ; put in your paſte 
and the grated peel, and ſtir it all together, over a 
. flow fire, till it is well mixed, and the ſugar all melt- 
ed; then, with a ſpoon, fill your round tin moulds, 
and ſet them in a warm ſtove to dry; when dry on 
the tops, turn them on ſieves to dry on the other dae; 
and when quite dry box them upp 


| Lemon cabs. | 


' . Take fix thick rined lemons, grate two of them, 
then pare off all the yellow peel, and ftrip the white 
to the juice, which white boil till tender, and make a 
paſte exactly as above. 8 N 


— 


To preſerve white citrons. 


Cut your white citrons into what ſized pieces you 
leaſe ; put them into water and falt for four or five 
ours ; then waſh them in fair water, and boil them 

till tender; drain them, and put them into as much 
clarified ſugar as will cover them, and ſet them by till 
next day; then drain the ſyrup, and boil it a little 
ſmooth ; when cool, put in your citrons; the next 
day boil your ſyrup quite ſmooth, and pour on your 
 citrons ; the day after boil all together; and put it 
into à pot to be candied, or put it into jellies, or com- 

% « · 8 


Dou may make fine citron of green melons. _ 


Cut themall long ways into quarters ; ſcrape.out | 
þ * . theſcedsand inſide, and preſerve and candy the ſame 


as 


c ge Sa 
1 4 3 


8 


taſte; to every pound of je 


co N EC TION ER 9 
as above, only with this difference, boil them three 
times up in the ſyrup. 

Note: You muſt look over theſe fruits kept. in 
ſyrup, and if you 3 any froth on them, you 
7 ive them a boil; and if they ſhould become 

rothy and ſour, you 101 firſt boil he ſyrup, 

and this al e | 


9 


To make mow clear l. 


Take the beſt pippins, pare them into po wa- 
ter as will eover ue gear boil them to a ma; 
then preſs out the jel ly upon a ſieve, and ſtrain it thro 
a bag, adding juice 7 ive it an agreeable 

e one pound and a 
quarter of loaf ſugar, OY it till it cracks, and then 
put in the jelly x. the rind of a grated orange or 
two; ſtirit u my over a flow fire, till all is incor - 
porated * z then take it off, and fill your 
clear cake plaſſes ; what ſcum ariſes on the top, you 
muſt carefully take off before they are cold; then 
put them into a ſtove, and when you find them be- 
gin to cruſt upon the upper fide, -turn them out 8 | 
ſquares of glaſſes and put them to dry again; 
they begin to have a tender candy, cut them 1 — 
ters or what pieces you pleaſe, and let them dry till 
hard ; then turn them on fieves, and, when * 
dry, put them in your boxes. | 

Note As they begin to ſweat in the bor, 

muſt ſhift them from time to time, and it will be 

requiſite to put no more than one row in a box, at 

the beginning, till they do not ſweat. Lemon co- 
lour cakes are made with lemons as theſe. 


| * 


a” 


e make orange fower paſte. i. ge 


Boil one pound of the leaves of orange 8 oy = 
tender; then take two pounds and two ounces of 
double-refined ſugar in fine powder, and when you 
have bruiſed the flowers to a pulp, ſtir in the ſugar by 


degrees, over a flow fire; till all is in enen, 15 
then * little N them. 


10 THE COMPLEAT 


To preſerve orange flowers. 
Take the orange flowers juſt as they begin to open, 


put them into boiling water, and let them boil very 
quick till they are tender, putting in à little juice of 
lemon, as they boil, to keep them white ; then drain 
them, and dry them carefully between two napkins ; 
then put them intoclarified ſugar, as much as will co- 
ver them ; the next day drain the . and boil it 
z little ſmooth; when almoſt cold, pour it on the 
flowers, and the next day you may drain them and lay 


them out to dry, duſting them a very little. | 


T 0 put them in jelly. 


After they are preſerved, as before directed, you 
muſt clarify a little more ſugar, with orange flower 
water, and make a jelly of codiins, which, when rea- 
dy, put in the flowers, ſyrup, and all; give them 2 


+ boil, ſcum them, and put them into your glaſſes ot 


2 To make orange flower cakes. 


Take Gi ounces of the leaves of orange mark, | 
put them into fair water for about an hour, then drain 


them and put them between two napkins, and, with a 


rolling-pin, roll them till they are bruiſed ; then have 


ready boiled, one pound of double-refined ſugar, to 


a bloom degree ; put in the flowers, and boil it till it 


comes to the ſame degree again; then remove it from 


the fire, and let it cool a little; then, with a ſpoon, 


grind the ſugar to the bottom or fides of the pan, and 


when it becomes white, pour it into little papers or 
cards, made in the form of a dripping- pan, and, when 


quite cold, take them out of the pans, and dry them 
little in a ſtove. e + 


To make — char cakes. 


Draw your jelly as for the orange clear cakes, then 
boil it in the juice of two or three pomegranate ſeeds, 


| and 
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d all with the juice of an orange and lemon, the 
"ind of each grated in ; . then ſtrain it through a bag, 
and to every pound of jelly, put one pound and a 


quarter, boiled till it cracks, to help the colour to a 


= 


fine red; put in a ſpoonful of cochineal, prepared 
23 hereafter directed, and then fill your gal and 
order them as oranges. | 


To preſerve cochineal. 


Take one ounce of cochineal and beat it to a fine 
powder; then boil it in three quarters of a pint of wa- 


ter to the conſumption of half; then beat half an 
ounce of roach alum, and half an ounce of cream of ; 
tartar, very fine, and put them to the cochineal ; boil 


them all together a little while, and ſtrain it through 

a fine bag, which put into a phial and keep for uſe. 

 _  WNete: If an ounce of loaf ſugar be boiled in 
with it, it will keep from moulding what you do 
not uſe immediately. e | | 


To make pippin knots. Z 


Take your pippins-and weigh them, then put them 
into your preſerving-pan; to every pound put four 
ounces of ſugar, and as much water as will ſcarce co- 
ver them; boil them to a pulp, and then pulp them 
through a ſieve ; then, to every pound of the apples 
weizhed, take one pound of ſugar clarified ; borl it 

the 


till it almoſt cracks, then put in t 
well over a ſlow fire; then take it off, and pour it on 
flat pewter plates, or the bottoms of diſhes, to the 
thickneſs of two crowns, and ſet them in the ſtove for 
three or four hours ; then cut itinto narrow flips, and 
turn it up into knots to what ſhape or ſize you pleaſe ; 
put them into the ſtove to dry, duſting them a little ; 


turn them, and dry them on the other fide, and, when 


thorough dry, put them into your bor 
ote: You may make them red, by adding a lit- 


cochinea} ; or green, by putting a lictle of the fol- 
lowing colour. eee, 1 


7 
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THE C OMP LEAT 
To pr: pare a green colour. 


* 


Take gambouge one quarter of an ounce; of indi- 
co and blue the quantity ; beat them wy — 


in a braſs mortar, and mix with it a ſpoonful of 


ter; fo you will have a fine * 


To * "IMP golden pippins in 9 


Pare? your pippins from all ſpots, and, with a nar- 
Tow-pointed knite, make a 13 through them ; ; 
then boil them in fair water about a quarter wi of hour; 
drain them, and take as much ſugar as will cover them; 


- boil it till it blows very ſtrong, then put in your pip- 
pins, and giye them a good boil ; let them 'cool a lit- 


tle, and give them another; then if you have, for ex- 
3 a dozen of pippins, take a pound of ſugar, 
and boil it till it blows very ſtrong ; then put in half a 
pint of pippin jelly, and the juice of three or four le- 
m2ns ; boil al together, and put to the golden pip- 
pins; give them all a boil, Son them, and * thein 
into one e 


To Preſerve pippins for preſent eating. 
1 "SEA very thin, and put them i into a 3 ſtewr- 


„ ſaucepan, or preſer ving- pan, according to the 
quantity you want ; but ſcoop out the cores, and into 


every pippin put two or three long narrow bits of le- 


mon peel; take the parings, boil them in water e- 


nough to cover the pippins, ſtrain it, and make it as 


ſweet as ſyrup ; pour it on your pippins, and ſtew 
avg Bot till os are quite Mes my make. a Nei- 


7 4 80. 
7. 4 golden pippins. 
i Pare your Sand ab a hole in them as a- 


bove ; then weigh chem and boil them till tender ; 
: bs. them .out_ of the water, and to every 


| of pippins take a pound and a balf of 
: bang r, and and bcil it, till it blows very ſtrong; 


then 


— 


CONFECTION ER. wh 
then put in the fruit, and boil it yer quick 
till the ſugar flows all over the pan ; let them 
cool them, ſcum them, and ſet hom by till the next 
day ; then drain them and lay them out to dry, duſt- 
ing them with fine ſugar before you put them into the 
ſtove; the next day turn them and duſt hems again z 
when dry, pack them up. 

You may dry ni ices, | or quarters, alter le 
faige manner. 


'ss 4 


"oh green collins.” 1 Ws F- +2 45 * 
Take your mh; and coddle them gently, cloſe 
covered ; then peel your codlins, and put them into 
cold water, ſetting, them over a flow fire till they are 
reen, cloſe e ; 19 925 vil we. two or three 
(ive Gong. | e eee | 


* 1 4 
BS 2-4 - 
#58 
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i To FE Ae or pears. 
Firſt boli 3 in new ale worth, on a flow fire, 5 | 


a quarter of an hour ; then take them out and preſs 
them flat, and dry them in your oven, or ſtove ; 141 ; 


them up in papers, in a box, and they * 
the year. | 


7 woke black Cale of apples. 


Pare them, lay them in your pan, few a * 1 FRA 
over them, a little lemon peel cut very ſmall, and 
to or three blades of cinnamon, with ſome coarſe 
ſugar ; cover the pan with brown paper, ſet them in 
an oven with the bread, and Jet ous. * 10 5 5 


oven is cold. 


— 


75 make a ac ompote if bonchretien pears... 25 3 


Pare your fruit, and cut them into flices ; (rata 4 
them a little, ſqueezing ſome juice of lemon on them, 


in the ſcalding, to keep them white; then drain them, _ TH 


and put as much clarihed ſugar as will juſt cover them; 


Live chem e . and then ſqueeze the juice of an &- 1 


is THE COMPLEAT. 


range ot lemon, RR ee of, and ſerve 


tear ee able when col. 


4 compote if baked bday; | 
Bake your wardens in an earthen pot, with a little 


| claret, ſome ſpice, lemon peel, and ſugar ; when you 


uſe them, peel off the ſkin and dreſs them in plates, 
either whole or in halves; ; then make a jelly of pip- 
pins, ſharpened well with the juice of lemons, and 


Pbur it upon them; when cold, break the jelly with 


a ſpoon, and it will look * agreeable upon the red 
pears. | 


4. wy pears purple. 
Firſt pare your pears, then cut them in two, or 


whole ; lay them in a ſtew-pan, and boil the parings 


in water, juſt ſufficient to cover them; ſtrain: it o 


and make it as _ as ſyrup ; pour it over your pears, 
and lay a pewter plate on them, putting on the cover 


of the derer 15 oſe, and let them tes over a flow 


fire for half an hour, or till hey are f Jane” tender, 
and they wil be a fine purple. 


Te rock candy ielets, MN 


Pick the leaves off the ee then boil fome of the 


fineſt ſugar till it blows very ſtrong, which pour into 


your candying pan, being made © tin in the form of 


a dripping-pan, about three inches deep ; then ſtrew 


the leaves of the flowers as thick on the top as you 
can, and put it into a hot ſtove for eight or ten days; 
. when you ſee it is hard candied, break a hole in one 


corner of i it, and drain all the ſyrup that will run from 


it, break it out, and wry it on heaps on Plates to 4235 


in the ſtove. 


To a violets whole. 


| Take the double violets, and pick off the green 
talks; then boi] joe ſugar till it blows very ftrong, 


as £ | then 


„ 


nes 


CONFECTIONER = 

then * n it till it * 
again; then, with a ſpeon, rub r | 
ſes of the pan, till white ; then ftir all till the ſu- 
gar leaves them, and then- ſift and dry them. 
Note: Jonquils are done the ſame wax. 


To preſerve angelica in knots. 


into lengths of about a quarter of a yard, and | 
them; then put them into water, ſtrip off the ; 

and cut them into narrow ſlips z lay them on your 
preſerving pan, and put to them a thin ſugar, that 
is, to one uy ſugar, as clarified, and one. part wa- 
ter; then ſet it over the fire, let it boil, and ſet it by 
till next day; then turn.itin the out rr another 
boil, and the day after drain it and boil the fugar till 
it is a little ſmooth; pour it on your ica, and if 
it be a good green boil it no more ; if not, heat it 
again, and the day following boil the fugar till it is ve- 
ry ſmooth, and pour it upon your angelica ; the next 


day boil your ſyrup till it riſes to the top of your pan, 


and put your angelica into pan; pour your iyrup 
upon it, and keep it for uſe. M4 © 


ONS ES 
Drain what quantity you will from the ſyrup, and 


boil as much ſugar as will cover it, till it blows ; put 


in your angelica, and give it a boil till it blows again x 
when cold, drain it, tie it in knots, and put it into a 
warm ſtoye to dry, firſt duſting it a little; when dry 


on one fide, turn it to dry on the other, and then 


pack it up. | 
— angelica in flicks. 
Angelica, | not altogether fo young as the other, ent 


into ſhort pieces, about half a quarter of a yard, or 


leſs ; ſcald it a little, then drain it, and put it into a 


thin ſugar as before; boil it a little the next day, Þ 


* 


— 
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16 THE COMPLEAT 
turn it in the-pan the bottom upwards and boil it, and 


then finiſh it as 2 other for knots. 
Note: When you will candy it, you muſt drain i it 
from the ſyrup, waſh . candy it as the n 
and lemon. E 9s 


Angelica paſte. 


4 


Tek the youngeſt and moſt pithy angelica you can 
, boil it very tender, and drain and preſs out all the 
* er you poſſibly can; then beat it in a mortar td 
fine a paſte as may be, and rub it through a ſieve; 
next day dry it over a fire, and, to every Jun of 
this paſte, take one pound of fine ſugar i in pow- 
der; when your is hot, put in the ſugar, ſtir- 


ring it over a gentle fire till it is well incorporated; 


when fo Ahe drop it on plates, long or round, as 
you think proper ; duſt it a little, and put it into the 
ttove to dry. FR. 


To ue ringoe root. 


Take your ringoe roots, and parboil them reaſon- 
ably tender; then pick and peel them; waſh them 
very clean, dry them with a cloth, and put in as 
much clarified ſugar as will cover them ; il them 
leiſurely in a great ſilver baſon that is deep, ſet on a 
chafing diſh of coals, till you ſee the rolls look clear 


and your ſyrup ſomething Thick. betwixt hot and cold, 
and — them up. 


75 preſerve f weet-marj oram. 


Take the white of an egg, beat it very well, 2 
take donble refined ſugar, — very ſine and fifted ; 


then take the marjoram, and rub it on a glaſs that is 
clean, and lay it in form of the glaſs ; ſo do it with 


Four egg, then ſeer it with your fugar on it, and wy 
it on 228 to dry. | 


" To 
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7. 2 quinces kde. 


Pare and core the quinces; 3 
gar and quinces, put in à pint of water; boil them 


together as faſt as you can, 2 * ame 
way you mn Z Pros 


2 profes quinces bite or. * 
Core and your quinces ; thoſe ids you 


would have white, = into a pail of water for two or 
three hours ; then take as much ſugar as they weigh, 

and add as much water as will make a ſyrup to cover 
them; boil the ſyrup a little, then put in the quin- 
ces, and let them boil as faſt as you can till they are 
very tender and clear ; afterwards take them out, and 
boil the ſyrup a little higher alone, and when it is 
cold put the quinces up in pots f if you wonld bave = 
them red, put them raw into * ar and let them bail 
gently, mig cloſe covered, till * are 88 5 Aa F 
muſt not put en Nei cold water. | 


The jah. 


Take a quantity of  foring water, add; put into it as 
many quinces, thin ſliced, and cores and parings, as 
will conveniently boil to be tender, alſo a large | 
ful of hartſhorn ; boil it very faſt, keeping it N 


when it is frong enough taſted, rub i it through a je 


bag: this is be when it looks pure white ; let your 
1 be boiled firſt, add * to . Wn, * 
boil it eee . ts, 


a 


i pk ay apricots green. 1 
Take the apricots when about to done, before 
it becomes too hard for a pin eaſily to Ire through; 
pare them in ribs very neatly, becauſe every ſtroke 
with the knife will be ſeen ; then put them into 
fair water as you pare them, and boil them till 
tender — ſlip eaſily from ; your. pin ; drain 
them, 
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them, and put them into a thin ſugar, that is to 
fay, one part fugar clarified, and one part water; 
bail them a little, and ſet them by till next day; 
then give them another boil, and the day after drain 
them, boil your ſyrup a little ſmooth, and put it 
apon them withont boiling your fruit ; let them re- 
main in the ſyrup four or. five days; then boil ſome 


more ſugar till it blows hard, and add it to them; 


332 2. boil, and let them he vil ON fol- 
owing ; then drain them from the P, and lay 
them out to dry, duſting them a little fine 
ſugar before you put them into the fore. ing 


To put them up in jelly. 


"ow _ keep them. in the frrap till codlias are 4 
pretty well grown, taking care to viſit them fome- Wl 
times that they do not ſour ; which, if they do, the 
fyrup will S 
and then you will be ly with 
all freſh —— which w rg too — t when 
codlins are of an indifferent bigneſs, draw a jelly from 
them as from pippins, as you are directed in the fore- 
| going receipts ; then drain the apricots from the ſy- 

P, boil it and ſtrain it through your ftraining bags; 

| then boil ſome fugar, qe to the quantity 

of apricots you deſign to put up, till it blows ; then 

por in the jelly, boil it a little with the ſugar ; 

2 in =o. and the apricots, and them 

it together till you find the fyrup will be a jel- 

p; then remove them from the fire, ſeum them well, 

and put them into your pots or glaſſes, obſerving, as 

they cool, if they be regular in the glaſſes, to fink and 

diſperſe them to a proper . 99 when quite 
cold, to cover them up. 


7 


Take the apricots how full | grown, mn, pare chem 
and take out their ſtones ; then A wind 
boiling water, throw them into it, and foal them them br 
they riſe to the top of the water; take . 
; ally 
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folly wich r 2 


drain; then lay them in * ving pan, and lay 
over them as much ſugar to blow, as will co- 


ver them; | ve them © bak a by e N 
half on the fire, and turning it about as it boi en 
ſet it full on the fre, and let — ad- 
ing; then let them ſettle a 
pick thoſe that loak clear to one fide, and thoſe that 


do not, to the other ; boil that fide that is nat clear, 
till they become clear and, do ſo, pick 
them away, leſt boil to . ; 
ſee they 501 


to the apricots, and =o chem a very good bail ſcum 
and cover them with pa er, and put them in a ſtove for 


two days; then drain and lay chem out to 9" 4 | 


firſt duſting the plates you lay them on, and then 
apricots extraordinary well, blowing off what fugar 
lies white upon them; put them into a very warm 
S · tos, on one ſide, turn and 
duſt them again; when quite dry, pack them up. 
Note : Wks ay Hows, you muſt take care 
there. be no: little bladders in them; if there be, 


you muſt prick them with the _— ee 
knife, and! ſqueeze inn. pr is Aion 


| blow and n. is 


To preſerve apricet cbige. 


Split the apricots, and then take out the ſtones ; 
pare them, and turn them round with your knife ; 
put them into your pan without ſcalding, and 


az much ſugar, boiled very ſmooth, as will ——— 


them; then manage them on the fire an the whole 
x nent them in the ftove- ; 


the next day boil ſome more ſugar, very ſtrong. drain 


the ſyrup from the 


apricots boil it very-ſmooth, put 
it to the freſh ſugar, and give it a bail 3 then put 
in the apricots, boil them firſt round, and then let 
them have a covered boil ; ſcum them and cover 
them with paper, then put them into the * | 
or 


quarter of an hour and 


TR ' - 


jelly bag, and to every pound of jelly take 


20 "THE:COMPLEAT » 


for two or three days; drain them, and lay them 
out to dry, firſt duſting them. * N 


55 To preſerve apricots in jellies. | 
Pate and ſtone your apricots, then ſcald them a lit- 


_ tle; then lay them in your pan, and put as much cla- 


rified ſugar to them as will cover them; the next day 
drain the ſyrup, and boil it ſmooth ; then flip in your 
5.3» ere vrt —_ the next cos a; 
jelly with codlins,- boilin apricots amon m 
2 e's better taſte ; a 2m have boiled x jelly 
to its proper height, put in'the apricots with their ſy- 
rop, and boil all together ; when enough, ſcum them 
well, and put them into your glaſſes. - 


"To make apricot paſte. © 

Boil ſome apricots that are full ripe to a pulp, and 
rub the fine of it through a fieve ; to every pound of 
pulp, take one pound two ounces of ſine ſugar, bea- 
ten to a very fine powder; heat well your paſte, and 
by degrees put in your ſugar ; when all is in, give it 
a thorough heat over the fire, taking care not to let 
it boil ; then take it off, and ſcrape it all to one fide 
of the pan; let it cool a little, then lay it out on 
plates in what form you pleaſe ; then duſt them, and 
put them into the ſtove to dry. » 


'To make apricot clear cakes. 


2 Firſt draw a jelly from codlins, and, in that jelly 
boil ſome very ripe apricots, and preſs them upon a 


fieve over an earthen pan ; then ftrain it 3 your 

e like 
quantity of fine loaf ſugar, which clarify and boil till 
it cracks; then put in the jelly, mix it well, and give 


it a heat on the fire; ſcum it and fill your glaſſes ; in 


drying them order them as before directed. 3 


2 >. 


- 
" 


| Pare the apricots; take out the ſtones, break them, 
take out the kernels and blanch them; then; to every 
pound of apricots boil one pound of ſugar, till ĩt b 

very ftrong ; then put in the apricots, and boi} them 
very briſk, till they are all broke ; then take them off, 
bruiſe them well, put in the kernels, and ſtir them 
all together over the fire ; then fill your pots or glaſ- 
ſes with theme» D] „ lets ot brew? 


T7 preſerve nefarines.” 


Split the nectarines, and take out the ſtones; then 
put them into a clarified ſugar, and boil them round 
till they have well taken ſugar ; take off the ſcum, 
cover them with a paper, and ſet them by; the next 
day boil a little more ſugar, till it blows more Hugs 
put it to the nectarines, and give them a good boil ; 
take off the ſcum, cover them and put them into the 
ſtove; the next day drain them, and lay them out to 


dry, firſt duſting them a little ; then put them into 
the ſtove again. 5 * ORs” 


To preſerve .peaches whole. _ 
Take the Newington peach, when full ripe, ſplit 
it and take out the ſtone 5 then have ready à pan of 
boiling water, drop in the peaches, and let them have 
a few moments ſcalding ; take them out, and put them 
into as much ſugar, only, clarified, as will cover them; 
give them a . e then ſcum them and ſet them 
by till the next day; then boil ſome more ſugar to 
blow very ſtrong, which ſugar put to the peaches and 
give them a good boil; ſcum them and ſet them by 
till the day following; then give them another good 
boil ; ſcum them and put them into a warm ſtove for 
the ſpace of two days, then drain them and lay them 
out, one half over the other, duſt them and put them 
into the ſtove; the next day turn them and duſt them, 
and, when thorough dry, pack them up for we. 


*® av 


THE COMPLEAT:' 
How to preſerve peach chips. | 


| Four peaches and take out the ſtones, then cut 
*. wo thin ſlices, not thicker than "the blade 


of a knife; to every pound of chips take one 
axed a half of ſugar, boiled to blow very ſtrong; 

throw in the chips, them a good boil ans in 
. E 
u quarter of an hour, and then give them another 
good boil, and let them ſettle as before; then take off 
the ſcum, cover them and ſet them by, and the next 

day drain them and lay them out, bit by bit; duſt 
_ them and dry them ina warm ſtove ; when dry on one 

ide, take them from the plate with a knife and turn 
them on a fieve, and then again, if they are not pret- 


ty dry, which they generally are. 
5 How to put them in fell. 


jelly from codlins, and when they are boil- 
e e boil the ſu- 


very ſtrong; then put in the jelly, give 
Ka boil, and pat it tothe clips ; gire alt bull, fun 


We. them, and put them into your glaſſes. 5 
* Hi How to preſerve peaches in brandy. 


" Firſt preſerve your peaches whole, with their 
weight of ſugar ; do not ſcald them in water, but 
boil them into the fyrup three times; lay your 
peaches in a large deep glaſs for the purpoſe, take 

| whe ſyrup and pour it over them, with an equal 
; n cover them cloſe "nd keep 


" Nevarin do. the fame way. 
To preſerve violet Pumbs. 


Violet plutibs are u long time yellow, ape. ripe 


in the month of June; r 


but chem into clarified ſugar, Ep 2 
| em, 


ns ms co coco n ef. os £Au ac VXCwV K#= 
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them, and bail them pretty quick; the next day boil 
them again as before; the day after drain them and 
take away their ſkins, which you will find all flown 
off; then put them into ſugar boiled till it blows a 
little, and give them a. boil; the day following boil 
ſome more ſugar till it blows. a little, and give them 
another boil ; the next day boil ſome more ſugar to 
blow very ſtrong, put it to the plumbs in the ſyrup, 
boil them à little, ſcum them, the next day drain 
them, and lay them out to dry, obſerving to duſt them 
before you put them 1ato the ſtove. 7 | | | 


Take the green amber-plumbs when full grown, 
prick them in two or three places, and put them into 
cold water; ſet them over the fire to ſcald, in which 
you muſt be very careful not to let the water be too 
hot, leſt you hurt them; when they art very tender, 
put them into u very. thin ſugar, that is to ſay, one 
part ſugar and two parts water ; give them a little 
warm in this ſugat, cover them, and the next day give 
them another warm; the third day drain them, and 
boil the ſyrup, adding little more ſugar ; then put 
the ſyrup to the plumbs, and give them a boil, and the 
day after boil the ſyrup till very ſmooth ; then put it 
to the plumbs, cover them, and put them into tie 
ſtove ; the next day boil ſome more ſugar to blow _®, 18 
very ſtrong, put it to the fruit, give all a boil, ang 
put them into the ſtove for two days; then drain tleſnm 
and lay them out to dry, firſt duſting them very well ; 
manage them in the drying as other fruit. 


"4:88 © 3 5 and 2 ” 
Take pippins, apricots, pear plumbs or peaches, 
while they are green, and put them in 8 


pan, or ſtew-pan; cover them with vine leaves, 

then with fine clear ſpring water; put on the cover 

of the pan, ſet them over à clear fire, when they be- 

gn to fimuner take thew off, and carefully with ** 
| | r 


2 THE'COMPLEAT 


Take n orange plumbs, full grown, before 
they turn; n a fine bodkin, as thick al 
| over as you poſſibly can; put them into cold water, 
as you prick them, and when all are done, ſet then 
over a very ſlow fire and ſcald them with the utmot 
care you can, nothing being fo ſubject to break, and 
if the ſkin flies they are worth nothing; when they 
are tender, take them off the fire, and ſet them byn 
the ſame water for two or three days; when they he. 
come ſour, and begin to fret on the top of the water, 
be careful to drain them very well, and put them in 
ſingle rows in your preſerving- pan; put to them a 
much thin ſugar as will cover them, that is to ſay, one 
part ſugar 76s oh parts water; ſet them over the fire, 
and by degrees warm them, till you perceive the ſour- 
neſs to be gone, and the plumbs are ſunk to the bot- 
tom; then ſet them by, and the next day throw awaj 
that fyrup, and put to them a freſh ſugar of one part 
ſugar and one part water; in this ſugar give them ſe- 
veral heats, but not to boil, leſt you hurt them; cover 
them and ſet them in a warm ſtove, that they may 
— fuck in what ſugar they can; the next day drain the 
= ſugar, and boil it till it becomes ſmooth, adding ſome 
= more freſh ſugar; pour this ſugar on them, retum 
= them into the ftove, and the day after boil the ſugar 
tio become very ſmooth; pour it upon the plumbs, and 
give all a gentle boil; ſcum it and put them into the 
— z the day following drain them out of the ſyrup, 
and boil ſome freſh ſugar, as much as you judge vil 
cover them, very ſmooth ; put it to your plumbs, and 
give all a very good covered boiling; then take off 
the ſcum, cover them, and let them ſtand in the ftore 
two days; then drain and lay them out to dry, duſting 
them very well. TS 8 N 8 


To preſerve the green Mogul plumb. 


uy Take this plumb when juſt upon turning ripe, prick | 
with a penknife, to the very ſtone on that fide hs 


„ * a << © 55© 5 . FR: =» 


ESI a= 37 a T2 7 


a 2 = 


CONFECTLIONER ug 
cleft is, and put them into cold water as you % 
en then ſet chem 6ver a very flow fire to ſcald, and 


when they ate become very tender, take them care- 


y out of the water and put them into a thin ſugar, 
a e warm them gent- 


ly, cover them, ang” prove be the next day, give . 


that is, half ſugar 


them another warm and {et them by ; the day 


ing drain the ſyrup and boil it ſmooth, 8 N 


and give them a gentle boil ; the day | 
pour it upan them, | 


little freſh ſugar, 
after boil the ſugar very ſmooth, 
and ſet them in the ſtove for two days; drain them, 


and boil a freſh ſugar to be very ſmooth, or juſt 46 


blow a wan 9 and put it to your plumbs ; give them a 


good covered boiling, ſcum them, and put them into 


a ſtove for two days 3 drain them, > hd them out to 


dry, duſting them a) da 
n ee 


This is a little round plumb, about the ſize of 2 
damſon; e mga ee is ſome what 


— de- 


inclinin g to a yellow. i in es 
ſerves its name, being the fine 
and with a tenth gh of ws 


| you willing by 
Take this Ads wht” full grown, dk 


Ms, f Gul thay Wh penknife in two or three: 


places, 


ſcald op by degrees till the water be- 


comes very bot, for 1 bear botling ; con- 


tinue them A Ban 


become green, then drain 
them and put 


mother boi, if you 

gar in very . 1 with a fork all 
BY as 273 lie ; in the 
boil ; ſcum them, and 


boil fone other ſugar, till it blows, and put it to them; 

give them another bail, ſet them in the ſtove for one 

W 6. and the next day drain W Es: out, 
. | 


{ 7 To 
/ 
- 
> = 
ö - " - 
e 


9 


them into a c ſugar ; boil them 
very well, "offer them Gifle ne ; * give them 
receive they ſhrink and take not 


nd, re them another 
Tet "them ; the next day 


o 
w- 


clears, „ 


2 THE COMPLEAT. 


a much freſh ſugar to blow as will cover them, and 


very well. 


Others are any ching warm. 


to confound the practitioner, and ſwell this — is 


_ Iy) when your plumbs are preſerved in their firſt . 


ſugar through a gh a bag; make a jel 


cover them; give them a very good boil, let them ſet- 


in the ſtove for twenty-four hours, and drain them; 


in a ſecond, they are then fit to be put up in liquid, 


water as will cover them; ae out the juice, and 
J 


_ ſtrain it; to every pound o 
- fugar to blow very ſtrong, and put in the juice; bol 
it a little, put in the ſyrup and plumbs, and give all: 
good boil ; then let them letts 1 Nan a 


and fill your glaſſes or pots. 


To preſerve yellew ber T6865 


Take theſe plumbs when full ripe, put them Hits you 
preſerving-pan, and put to them as much ſugar as will 


tle a little, and give them another boil thre or four 
times round ; ſcum them, and the next da drain them 
from the ſyrup ; return them again into the pan, boil 


give them a thorough boiling; ſcum. them, ſet then 
then lay them out to dry, after ATE STE then 


Nets In the . „ 

muſt always have a ſieve in the kr "ur 5 
to put yout plumbs in, that may not touch the 
bottom; for thoſe that do, burſt Were the 


? 


7. put plumbs in jelly. 1 


Avg of thoſe fort of plumbs are very agreeable in 


ao and the ſame method will do for ＋ 5 for one: 
I could make ſome difference, which would only help 


many places; but as T have promiſed, ſo I will endes- 
vour to lay down the eaſieſt method I can. To avoid 
1 and proceed as above, (vis. plumbs i in jel- 


gar, and you have drained them in order to put then 


which muſt be thus: Drain the Voker and . 5 
ome ripe plu 


and codlins together, by boiling 7 them i in juſt as much 


uice boil one pound of 


7 w 
a . . "6 
* a : 
„ 
1 1 1 * # 
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- the ſtove, 


conreeTrIontn. 


Te make clans cakes of -wbite pear "plans. 


Take the cleareff of your plumbs, put them into a 
gallypot, and boil e 4. in a ez of bag Water, u 
they are enough; then let clear part run from 
2 and to every pound of 8 95 5 a8 much 

gar, boiled to a candy height ; then take it off, put 


0 1 to it, and ſtir all — till it be thorougb- 


ly hot, but not boiled ; then put it in glaſſes, and 
dry enn ſtoye with a conſtant h 


„ 
£ 7 » ©. 
o 8 
- #. 4 - 


\ To preſerve green gn. 


rake e 8 hens Sf 2 
them in water for ten days, and make your pickle as 


follows; put in as much falt into the water as will 
make it bear an egg; then let it ſettle, take the ſcum 
off, and put the e r brine to the higs ; keep them in 
water for ten days, th put them into freſh water, 
boil them till a pin 2 5 into them; then 
drain them and put them. i . freſh water, ſhift- 
ing them every day for four days 3 then dtain them, 
put them 2 give ee eee 
and let them ſtand till the next day; warm them 
again, and when they are become green give them a 
good boil ; then boil ſome other ſugar to blow, put it 
to them, iy them. TE ths next oY 
drain and dr 7 * *4 


. To . 3 ripe Fes. . 3 pO e 
Take the Shy when lit them i in the t 
put them into a . co” and give them a — "on 
boil ; ſcum them and ſet them by z the next day boil , 
ſome more ſugar til} it 3 pour it upon them, and 
boil them very well ; ſcum them and ſet them in 
7 eee n _ Por e 
firſt 8 8 them r p. 


Tale your figs ay 5 are ripe ek hw 
and to every pound of . a poundof loa fugar, 
; v deed 
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d as to make a ſyrup ; put the figs in when the 
Frag is made, that is, theſted z let it not be too hot 
r p put n boil them gently, till Bey are 
et, and put up in 
jong candied they loſe . 
are deſirous to uſe them, and you take any but of the 
- RP you muſt take care to add as much loaf ſugat, 
ed to a candy height, as will cover thoſe 
in the pots; but before you put the frgs into the fu 7. 
n ene e ee, anti dried wi 
clean cloth; let not yvur fyrup n 
candy height; let the figs lie a day os. two, then take 
them up, and lay them upon glaſſes to dry; 9 — 
ng eee e 
N le Jonger. 


To preſerve gram ge, 


l per before 83 
thorough ripe ; fone them, Fe aud let them 
lie the 09 i the water they me ſealded in; then 
drain them, and put them into u thin ſyrup, and give 
them a beat ober a tow fire 4 the nent day turn the 
a Lee eee vg — Agr 

en drain them, put them into a 
them a good boil, ſeum them, 8 


following day, boil mere 0 blow, put it to the 
ON 1 and ſet them 


grapes, give all a 
in ͤa warm ſtove 2 the day after drain the 
EL 2 n an e 115 "OG them 


* "$638 AT 


* 


*. 
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7. project belt grapes ay. 


Take the long, large bell, or veuſon grapes, | „ pick 
the: Seb and . boiling 
water; give them à thorough take pr 5 from 
the fire and cover them down cloſe, ſo that no ſteam 
can come out; then ſet them upon a very gentle fire, 
ſo as not to boil, for two or three hours; take them 
cut, put them into a clarified fugar boiled till it blows 


very ſirong, as much as will a li ttle more than _ 
7 3 
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ths and dow neces Gen: e e 5 . 
little mort ery ſtrongt take as much = 
F abou; then add the 


pt jel av ur ye 


apes ts , ve them « boil together, eum them 
Tell, ind pat Gem wp inc your yo er plies. * 


To preſerve apes in cluſters, with one leaf, when 
"pr * n. 1 . | 


| FFF | 
reddiſh green, and tart ; having prepated a quantity 


of ſugar to the mulberries, and brought it to its 0 
blown I BEES give them 55 
a covered boil a may be melted wit 


25 


ul 
E To preforue alas bite. 
—— m1 louts, when f 


4 C 3 
fied ſugar, — er, — 


. — ſbelled ; boil them in water till very 
but not to break, ſo they will become black 3 drain 
them and ſtick a clove in every one ; put . ee 


your preſerving-pan, and if you have any peach ſyrup, 


ah THE/COMPLEAT- 


to blow, put it to them and gire 
them a bolt 2 rhe next day boil ſome mone fügt to blow 


very ſtrong, put it to the walnuts, give them a boil, 


ſum them and put them by; then drain them and 


put them ——— hem and pur-them--into 4 


n ove W 


Mes. Jobnſor's way of 3 Sl black, 


Take the ſmaller forts of walnuts when full grown, 
tender, 


ot that of the white walnuts, it will be as well or bet- 
* put as much ſyrup as will cover the 


— Fr ſcum them, and ſet them, 
5 ſyrup till e 
put in the walnuts, and give them another boil; the 


Yay aficfcrain them, and boil 2 Jrag it becomes 


fmogth, adding more ſyrup, if occaſion; give all a 
boil, ſcum _ and put them-into the pot for uſe. 
Note : They anſwer much en boiled up with 


| the coarſeſt Libon ſugar. - 
_ Theſe walnuts are never b a8 4 Sen, h 


debe of no uſe e 10 Pony 12 1 985 
e 


7. preſerve bud. 


Take 2 head: of garlick, che Slope throw 
them into ſpring water, give th juſt a boil, and pre- 


ſerve them as u do your apricots. 


Note belt are more proper for a cough. /- 
Ce To preſerve cucumbers. 
Take Ride bs put them in a large deep jug, 


| 7 cover them cloſe down with vine leaves, fill the jug 


with water, cover it with a ſet it in the chim- 


ney corner, a little diſtance om che fire, yet ſo as to 
; Gam let them d o«foraight, then throv 


— 3 ü N 
q , "Re: 6 * 
*. 9 
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them into a fieve to drain; they will look very yel- 
low, and will tink ; throw them into ſpring water 
once or twice, to clear them; put them into a large 
deep ſtew-pan, or preſerving· pan ; cover them all 
over with vine leaves, put in as mucli clear al 
water as will cover them; ſet them over a char 


fire, look often at them, and when'thewere turned a 


fine green, drain off chat water and put them into a 


freſh cold water ; have your fyrup made ready thus ; 
1 of ſugar; odd ae pie of water, the 
clear peel of a lemon cut in long fhreads, an ounce of 
eee 2 hour z put 
the r and lemon peel 2 _—— —— boil 
it to a ſyrup, cerned — ane hor 
a boil ; pour them into che pan you intend to — 
them in, let them ſtand till next day, and boil them 
again three times; when; cold, cover them up, and 
they make as fine a ſweet as is taſted- 

Ac the Ae time take 
ripe, and cut them in four, ng ways; put them into 


cold water, cover them with green vine _— and 
ſet them over a charcoal fire till they boit ; take them 


off, throw them into a cold water, and repeat it ſeve- 
ral times, till they are a fine green and tender; then 


preſerve them 28 above, or dry them as you do your , 
other candied ſweetmeats ; either way they anſwer i in 


tarts, W or cakes, as well n Citron. 


"4 


7 preſerve green. almonds. 


Tas N Es nr 


make a lye with woad,. charcoal aud water ; boil the 


lye till it feels m7 ſmooth, ſtrain it through a fieve, 
clear ; then pour off the clear into 


and let it ſettle til 
another pan, and ſet it on the fire in order to blanch 


off the down that is on the almonds, which you muſt 


do in this manner, vis, when the lye is ſcalding hot, 
throw in two or three almonds, and try, when they 
have been in ſome time, if they will blanch ; if they 
4 put in the reſt, and the moment you bnd their 


Kins * come off, remove them from "the fre, pat” 
"V8 them 


green wan full | 


Ne SUE Ne ares > Ae). 


green EIN ET . 
to a colour; but, on the contrary, if too much heat- 


till it be very ſmooth, the day 


PT and keep 


them.into cold water, and-dlanch them, one by 


ONE, 
rubbing. them with {alt 3 then waſh them in 


waters, in order to clean them; in hort, till you ſee 


ſoil in the water; when chis is done, throw them 


ed, they will become too dark a green; the next why d 
boilche ſyrup and-puti on them, ; the dayaſtr boi = 
give all a 
together, ſcum them and let them lie four or fire days; 
then, if you will dry them or put them in jellies, you 
muſt follow the directions as for green apricots. 
Note : If. you will have a compete of either, it is 
but ſerviag to tablo-when they ave wh entered, 


by bailing the ſugar « little move... TIE; 
5 7. arch d 


Tike « ad of fi — Gece 
423 and 2 quarters 24 
of Jordan almonds blanched ; de keep them 
the while, till they are dry, * ergebe 

them dry 


} 


To make 3 almonds. 


e 2 pround of chocdlate;" finely grated, and « 
0 and "half of the beſt ſugar, finely fifted.; ſoak 


2 dragon in orange - flower water, and work them 


what form Jen pleaſe; the "paſte da be iff; 
9 5 len a 
write vices on paper, ro u 
S i 


7. mate Bitle things f Kere, with ane 4 


Take 3 A foe 
| double-reimed a tan vp pe” 
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ſome of your paſtes you 2 * "with, powders ' 


dle of them have little pieces of paper, r 
pretty ſmart ſentences rote 3 1 in 
r x: TA rt 


| To mph bite fu. N 
Take double-yelined: a W da 
bergreaſe ; wet chem with che white af an egg, be- 


ten 3 5 when | 
and tempered together 5 'A2 wooden ſpoon, "= 
take as much as a filberd, ande up round and cut 
round the qniddle like a loaf ; put in the oven = 
pon paper cafe the oven is not too hot, for 9 
they muſt be perfettly white, only a little coloured at | 
= bottom of the' ſugar ; the longer they are beaten —_— 
vith the back of the a the better. 25 9 


* and in all forts 1b. 
Furor. 


7 


1 PT Ty 


Clip off the white from tha red: 1 | 
the ſun ; to one ounce of that, finely powdered, take 
one pound of loaf ſugar ; wet the ſugar in voſe water, 
(but, if in ſeaſon, take the juice of roſes) boil it to a 
candy height, put in your powder of roſes, and the 
juice of a lemon j -minceall well together, put it on a p 
ple plate, and cut it into lozenges, or male it into 

any figure you fancy, as men, Women, or birds ; and. 

if yon want for ornaments f anc, as. th 
ple or colour them, e 


To preſerve almonds 4 


To x yon of Jordan almonds, Gs el | 

of double-refined: ſugar ; hlanch ane. half of the a. 9 
| nds on re half unblanched; beat the  - 20 
e te of an egg very w pour it on your: almonds, „ 
5 and wet them wall with it z ben boil pour ſugar | 1 
e C3 e 


# 


e 


* 


= =] . 
= ds 7 * » 
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r r 3 
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n e gilt or Plain. 


large, cut it, when it is rolled out, 
Ka jo 


13 ä . Os two . of . .-- boil it till it 


„ ur courlzar 
5 ale; e your almonds, ſir them altogether, that 
2 may hang well on them then put theiu on 


poo place themia the oven after the bread is drawn; 
nk * hs w_ FOO ww 


7. wake alnend cobes for. fewoe. 
Boil a pound of double- refined fugar to a thin 


candy ; blanch, with orange-flower water, half 3 


pound of Jordan almonds ; add-the juice of one le- 
mon, and two, grated tothe jaice ; firſt 


| boil your ſugar and almonds together, keeping it flir- 


ring till che ſugar is boiled to a proper height; put 
in the lemon juice, ſtir it well together over a ſlow 
fire, . care n after the juice is in; 
make into cakes, or what form or * you | 


F. make _ pans... 1 
Blanch and beat a pound of almonds with rele 


or orange-flower water, and, when they are firmly 
beaten, put in half a pound of double-refined fu- 


gar beat and ſeered; Ner- it to a paſte, fpread 
me wre pes 
is cold, have read 


Gy it in the oven; when it 
te of an egg beaten, with 
roſe water ene ſugar ; let it be as thick 
as butter, and draw your march pan through i, 
and put it in the oven; it n little time, 
and keep for uſe. | 
If you have a wind to babe b. march = 
js pln 


dge it about like a tart ; wafer 2 
fee as aforeſaid when the ice is riſing; — "map 


| colour, gild, or ſtrew them with „ and form 
anna. in rat ſhape you ane ä 


. . To 45 cherries.” 
Ze: your cherries, and * 8 to eight 
| blow 


K 


7 „ 


[ 


8 „ V > 
wo 


and maſk them; then put in à little water, boil 


ed, it is to be drawn after the ſame manner, ob- 
ferving to ſtrain it firſt; LES. 


— TR 
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CONFEETIONER — 
blows very ſtrong, put the cherries to the ſugar, 
for when the cherries, come in it will = on the 
ſugar that it will ſeem like glue, and" you. 
put it in a quick fire at firſt it will endanger e 
burning; When "you find the ſugar is all melted, - 
then boil it as quick as poflible dll the ſugar flies 
all over them; ſcum and fet them by in an earth- 
en pan, for where the ſugar is ſo thin it will be 
apt to canker in copper, braſs, or filver ; the next 
day drain them, and boil the ſugar till it rifes ; put 
in your cherries, give them a bolt; ſcum them and 
ſet them by till the the next day ; then drain ane 


hot ſave. 5 a + „ * - 
2 2 9 ; i n 24 F : * "Le 
Te preſerve cherrics liquid _ 


Take tlie beſt Morello cherries when ripe, either 
fone them or clip their ſtalks off; ts every pound 
take a pound of ſugar, boil it till it blows very ftrong ; 
then put in the cherries, and by degrees bring them 

to boi} as faſt as you can, that the ſugar may come all 
over them; ſcum them and ſet them by, and the 
next day boil ſome more ſugar to the ſame degree: 
put ſome jelly of currants, drawn as hereafter direct-⸗ 
ed; for example ; if you boil one pound of ſugar, 
take one pint of jelly of currants, put in the cherries 
and the ſyrup to - ns par, then add the jelly, and 
give all a boil together ; ſcum them, and fill your 
glaſſes or pots, taking care, as they cool, to dif- 
perſe them equally, or otherwiſe they will ſwim all 
to the top. ns a Oh rat WG aero do 7 


3 To draw jelly of currants. Pons 
Waſh well your currants, put them into a 


+" 
L 


them to a mummy, ſtrew it on a ſieve, and preſs 
out all the juke, of which you make your jelly. 
Note : Where white currant jelly is preſcrib- 


+" £ L 7 * 4 ”w jp - 2 * * F 7 +, 4 iS. * * K 2 
* bf * : £"£ 2 0 * 


Ferie 95 2 1 


gege- of Morlls re, 
preſs out the juice, dry them 
them over a bie; chen weigh th m, 
weight in ſugar beaten very fine, 


* 


=. 
6 


a fre till the ſugar is well mixed, then dreſs them 
on plates or s; duſt them when cold, and 
6; Yom e Kopy. ih day; „„ 


is w | Mrs. Smith's way of preſerving ak in jet 


Take green gooſebetries, flice them on the ſide, 
that part of the liquor may run out, put them into 
pots, and put into the pots two or three ſpoonfuls of 
water; ſtop the pots very cloſe, and put them in 2 
kkellet of water hor the fre, til the gooſeberries have 
made a lquor as clear as water; half .a-pound of 
gooſeberties will make this liquor ; take a pound of 
cherries ſtoned, one pound of „ ſugar 

| beaten ſtnall; 3 me at the bottom of your fle 
Daſon, and then a layer of cherries, and cover them 
over with ſugar ; keep fome to throw over them z 
they boil, put to the cherries five or fix ſpoonfuls of 
tberry liquor, ſet them over the fire, and boil 
very ſoftly at firſt, till your ſugar & melted, and 
afterwards as faſt as you can; d. v 3 
carefully ; when Four POnee Þ. it 
a on your ſpoon, and ches put it * * do beſt b 
= a pound at a time. Ws 


7 0 preſerve herrin the 3 Way. 


9 2 Morello cherties Hang them by their ſtalks 
one by one, where the Jun may come to dry them, 
| a no Qu can gue. t0. dg cl, muft be in autumn; 

cut the flaſks 2 for preferving, place them one by 

one 2 ſcrape ſo much as will cover 

5 ———— Keke 

| « fone to fill and then Ss .” 
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* To preſerve 1 cheap. oa. 


rpg 
Ar. a in 
a 7a yo cr, or other veſſel, as moſt convenient ; 1 
when you they are enough, lay them one by ne 

on the back fide of the fieve, ſet them to 85 _ 
oven that. hath baked things, and when, dry, put | 
your! in a ſtove to keep them ſo. * —_— 
liquor be left, do more cherties e 2 
they h keep well coloured all the year. 1 


es Saif wig ts candy ehwrke. 


Take cherries defore they axe ripe, ſtone them ani 
pour clarißed W yon them. | ; 


To candy apricots, pears, — 8 4 * 4 


Cut your fruit in half, * upon them, bake j 
them in a gentle oven cloſe ſtopped up, he them ſtand © 7 
half an F e 1 
plates to dry. 1 


Ts faces clue, gn 


rer r 
» Or in une, 

four has left As — 
when it is el. throw in the 
ft them have a ſeald, then take them out, pic her "of c 
fully remove them into cold water; fet them overa 
very flow fire to green, cover them cloſe that none o 1 
the ſteam can get out, and when they have obtained „ 
their green colour, which wieo be four.or = | 
hours, drain them gently into agar, and giv 
them a heat; fet 1 till next nr dap, 3 =. 
mother heat ; this you muſt repeat four or hve times, 
in order to bring them to a rn 1 
thus you may ſerve them to table by way of compote:: 

if you wil * chem to keep either dry or . = 
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ſetting the fide of 
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ing them very much; put them before a. briſk fire in 
_ the dent, and when, dry on one fide, turn and duſt 
them on the 9 x ig * 2. In; them inta 
your box. 


48 "THE COMPLEAT 


= muſt follow the diretions as for green apricgty 
eee 


7. preſerve 8 nr OB 4250 | 


Tue the large Dutch gooſeberries when full g 
wu before they are quite ripe, pare them into fair w- 
ter, ſtone them, put them into boiling water, and let 
them boil very tender ; then put them into clarified 
ſugar in an earthen pan, and put as many in one pan 
as will cover the bottom, and ſet them by till next 
day ; then boil the ſyrup a little, and pour it on 
them; the day after boil it ſmooth, and pour it on 
them ; the thin] da give them a gentle boil round, 
Chg pan over the fire, and turning it 

| £443 as it boils, till they have had. a boil all over; the 
day following make a jelly with codlins, and faifh 


them as you lo the others. 


' + To dry goſtberries. 25 
To every pound of gooſeberries, when ſtoned, put 


two pounds of ſugar, but boil the ſugar till it blows 


very ſtrong, then ſtrew in the gooſeberries and give 


them a gentle boil, till the comes all over them ; 


let them ſettle a quarter of an hour, give them another 
boil, ſcum them and ſet them by till the next 
chen drain and lay them out on ſie ves to dry, duſi- 


| Guoſeberry . | 
Take the gooſeberries when full grown, 'waſh them 


* put them into- _ preſerving- an, with as muck 
ſpring water as wi 
2 and ſtrew them on a hair ſieve over an earth- 


cover them; boil them all to a 


pot or pan; then preſs out all the juice; to every 
= of paſte, take one pound two ounces of ſugar, 
il it till it cracks, take it from the fire, put in the 


; paſte, 
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paſte, and mix it well over a flow-fire till the ſugar is | 
incorporated with the paſte, then ſcum it and fill your | 


paſte- pots; give them another ſcum, and hen cald, 
put them into the ſtove ; When cruſted on the top, 
turn them and ſet them in the n nap when 2 
little dry, cut them in long pieces, fet them to be 
quite dry, and, when fo cruſted that they will bear 
touching, turn them on fieves, dry the other fide, 
and then put them into your box. 
Note : You por dmg them red or by put- 
ting the colour w 
ed, giving it a warm altogether. 


— 


Gooſeberry clear cakes. 


Gooſcheriy clear cakes. ape. madly. e thy! fin 


manner as the-paſte, with this difference only, that 


you ſtrain the jelly through the bag before you weigh 


it for uſe. ©, 


To dry curranits in bunches. + 


* 


Stone your currants and tie them up in bunches ; to 


every pound of currants boil two pounds of fugar, till 
it blows very ſtrong ; dip in the currants, Jet them 
boil very faſt till the ſugar flies all over them, let them 
ſettle a quarter of an hour, and boil them again til 


the ſugar riſes almoſt to. the top of the pan; let them 


ſettle, ſcum them and ſet them by till next day; then 
drain them and lay them out, taking care to ſpread the 


ſprigs that they may not dry clogged together ; duſt 


them very much and dry them in a hot ſtove. | - 


Stone your currants, clip off the black tops, and 
pound boil two 


chip them from the ſtalks ; to every 
pounds of ſugar, till it blows very ſtr 
currants, give them a quick boil, take 


flip in the 
from the 


fre and let them ſettle a little; then give them ano—-— 
ther boil, and put in a pint of currant jelly, drawn as 
directed before, till you ſee the jelly will flake Fw 


— 
o 


the ſugar and paſte is well mix» | 
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put them into two quart pans, 

Tull of hot water, to ſtew them; after this, ftrain 
_ them, add a pound 
boil chem togethe 
bolt cluſters of barberrier you can got, f. dip them into 
the ſyrup while it isdoiling, take out the : barbernies, 


"Take ii 1 1 


White of an egg, well beaten to froth, dip them is, 


lay them abroad, ſift double-rcefined ſugar pretty thick 
— 1 He INSTR | 


Currant paſte. 


t few. 3 into your pre» 
with a little water boil 
ES Oo preſs.out the juice, and to eve- 


eue Ig ounces of loaf ſugar, boil it to 
. F. take it from the fire, and put in paſte ; they 


heat it over the fire, take off ſcum, put it into 
your paſte-pota, or n „ manage them 
8 . 


Waſh well your currants, 


1 


To peeve ane. 


Take Sat barberries p from the ſtalls, 


them ĩn a braſs pot 


of ſugat, anda 
ra little, take balf a pound 


of aole wars, 
po of the 


and let the mw. boil till it is thick; when they are 
cold, ot d or vie wii the 
i Ne 1 45 barkerries. hs. 48 


- Give the darberrie and uſe chem in bunches 
ery pound of berries clarify two 
ſyrup eee 


As WB 


F 


> A... „ 


UP ov 


hs 


n 


CONFECTIONER. 2 
ſyrup when it is ſcalding hot, let them boil a little, 
and ſet them by with a paper cloſe to them; the next 
day make them ſcalding hot, repeat this two days, but 
n it after the firſt time, and when are 
cold lay them on earthen plates, ſtre w ſugar well over | 
them, the next day turn them on a _fieve, and ſiſt 
them again 3 
dry, ing cate your: ove i is not doo hot. a 


To preſerve or in fie. 


Take it in bunches as it g 1 
large deep ftew-pan filled wi "ls; : when it boils 
throw in a little ſalt, put in your ſamphire, and when 
you ſee it look of a fie beautiful green, take off the 

n directly, and with a fork take up the famphire, 
np it on ſieves to drain, and when cold, either 4 
ſerye it, ot dry it. as the baxberties; * ns 


they will be very pretty. 


How to ons rafterrie geil, 


Take the largeſt and faireft raſberries you 
and to every pound of raſberries take one 
a half of ſugar, clarify it, and boil it till it blows . 
ſtrong, then put in the raſberries, let them boil * 
25 poſſible, ſtrewing a little fine beaten ſugzr on 
as they boil ; when have had a good boil, 1 4 
the ſugar riſes all ovet m, take them from the fire, 
let hare! ſettle a little, and give them another boi; to 
every pound of raſberries put half a pint of currant 
ly, let them have a good boil, till you ſee the ſyrup 
ng in flakes from your ſcummer ; then remove them 
from the fire, take off the ſcum, "and put them into. 
Jour glaſſes or AN 
ote T care to remove what {cud there 
may be on the top 5 when cold, make a little = - 
of currants and fill up the glaſſes; ; cover them w 
paper, firſt wet in fair water and dried between two 


cloths, which you muſt put cloſe to the jel- 
ly, then wi be ng you 1 and. cover the 


Rafberry 


can get, | 


op of hem wi der paper OE NO 


* 


8 THE COMPLEAT. 


1 cakes. 4 125 | 


8 ik an ihe tha ed raſberries away, then 
= bruiſe the reſt cry — em on 4 hair fieve over a 
. earthen pan, put on them a board and wei bt to pref 
= out all the water you can, then put the paſte into you 
—_— .- preforving-pan, and dry i over the fire, till you per 
1 ceive no moiſture left in it, ſtirring it all the time 15 i 
| on the fire to keep it from burning; weigh it, and w ll, 
every pound take one pound and two ounces of fi. 
_ gar, beat to a fine powder, and put iti by degrees ; Wl: 
_ - whenallis in, put it on the fire and incorporate then Wi 
WW ' well together ; take them from the fire, ſcrape all o 
done fide of the pan, let it cool a very\little, — put it 
into your moulds ; when quite cold, put them into 
; | 2 Sl 2 ſtove without duſting i dry it as all ſort 


—_ Vote "You muſt take particular c care that your 
: . paſte doth not boil after you Gee is * for if i 
006 it will grow greaſy. W ww! 


by | o ITO © 6 = = Rafterry. char cakes. 


Tele two quarts of ripe gooſeberries, or white cur- 
rants, and one quart of pe poſter . put them into 
bk a lone jug, 0p them cloſe ; put it into a pot ai 
”  , Cold water, as much as will cover the neck of the jug 
tien boil them in that water till it comes to a paſte 
—— 152 turn them out in a hair fieye placed over a pan, 
preſs out all che jelly, and ſtrain it through. the jell 
bag; take twenty ounces of double - refined ſugar, and 
boil it till it will crack in the water; take it from the 
fire, put in your jelly, and ſtir it over a flow fire til 
all the ſugar is melted ; give it a good beat till all i 
incorporated, take it from the fire, ſcum it well, and 
_ vil your cake glaſſes; take off what ſcum js on them 
and put them into the ſtove to dry, eee che me- 
Hog directed wow. for clear 


Hou den 
E. mathe your chr cakes, A ; 


w-E = 


= =_ —_—— 
Gf Foe . 
3 8 
S4 < = * 
* 
* 
: 
wr 
1 
ry 
« 


FT. 


Sb, 2 = 


— 
* 8 


— * _ b — 
* 9 — 3 8 * 2 
— , —r¹˙ . — . CL 
„ OR —_— * 


. „ 
* * n 


IR... > 
. a OE» 9 WR 
g LS Ly * * 


N „ r p - 
( ( oo 
SW TR e - * _ - . 2 
7 A . N (ee Ys IS 
6 7 * 5 72 
x 7 7 ** * - A 1 
. "a =» * - "> 


aig. - — 
— 


r 
a 
— 


N 


A 
ug — 


SS — 3 — Is Aa 2 — 0 # 
* 
I 


* = 4. oy Pra, 2 
A * * * > £ — * xe 
9 = * — 
3 — ne ah N 
PRE - * 
2 4 * 


a r —— 


£9 4 9 


- "7% 8 
A r 


— 


rr 


— — 


A % » » * 
% \ : © ewe x5 . „„ 

— —ä—4.— 9” 1 % / * * | _— * 2 $3 
— , ⏑ ͤ— OO 7§r—r 7 ls Fac SPP -» n. A * 
— 9 8 SE > * * K N s 3 9 * 9 - * * - * 5 8 ; _— P-4 * 

— SO * wx * 8 * aft > e * 2 2 3 

o 8 > > S * E ” 5 — - 

— * 1 : 
* = L ” 8 
* 
* - : 
os 


ry Ins 
EET... 
n OY * 
„ 


2 3 - * 1 
„ As oe —— 
p, 5 7 e 
* 7 7 * * 

2 1 
2 — , * 

* 0 * , 
| 0 = ; 


>oon, — 2 8 7 
g A AS 8 3 N 


2 
238 
- 


r 


1 
r 


wh 


1 I 
N * 


of [ 3 OPT 
* 


„ F 8 W 5 AS 8 


| IF 2 


2 


. ©. 


1 
— 


1er Rwy © 


55S = S 5 


1 to them. WE. 44 

White raſberry clear cakes are made after the ſame 
manner, only v, white raſberries with the gooſe- 
derries in the uſion 5 


\ 
"Ay 


1 % 
« « 


 Rafberry clear takes. ' 


Take two quarts of gooſeberries, and two quarts 
of red raſberries, put them in a pan with about a pint 
and half of water, boil them over a quick fire to a 
mummy, throw them upon an earthen pan, preſs out 


all the juice, then take that juice and boil it in an- 
other quart of raſberries ; then throw them on a ſieve, 


and rub all through the ſieve that you can; then put 
in the ſeeds, and weigh aeg ; to every pound, 
take twenty ounces of fine” ane boiled ; when 
ckrißed till it cracks, remove it from the, fire, put 
in your paſte, mix it well, and ſet it over a, flo 

fre, ſtirring it till all the ſugar is melted, and yon 
find it is become a jelly; take it from the fire, and 5 


8 


your potts and glaſſes: whilſt very hot; ſcum, them, 


and put them into the ſtove, obſerying when cold to 


dry them as paſtes before. | 


5 1 2 a £ EIT” 
Bl 50 £3 $6 q Mg: 3 486 

R f ts. 

| aſberry biſcuits. 
+, * . * * - 28. 

- « v# i of . * = 4 of . ta 


Preſs out the 1.4.8 and dr the paſte a little over che 


fre, then rub all the pulp t 
them; to rer | 


fited very fine, and the whites of four eggs; put all 


in the pan together, and with a whiſk beat it till it 


i very G;E,. Þo. that — high 
drops, and when it is ſo. beaten, dr I in what 


form you pleaſe on the back ſides of cards, 
being too thin ; if it be difficult to get them off, 
them a littie with a very fine ſugar, and put them 
into a warm ſtove to dry, and when they are 
dry enough they will come eaſily from the cards g 


but whilſt ſoft they will not ſtir ; then take and un 
them on a fieve, let them remain à day ot two in 


CONFECTIONER 4 
it cools it will be a jelly before you can get it 


take eighteen ounces of ſugar 
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"THE COMPLEAT. 
_ will, in a dry place, ſeep alt the year without fiir. 
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We be e e hp; ede 3 
every pound of ruſberries tate one pound of ſugar] 
/ firſt dry the raſberries in a pan over the fire, hu 
Keep e a put in your fugy, 
incorporate them well rogerher, and fill your yhſh 
cloh 


ee pots, con them with thin white 
= "the jam, it . bot, and TO 


Ls 


per 
tie tie then 


Hew to keep frei fort tarts 1 all hs year: 


Take your fruit whey. it is r 
dome fager at the bottom of the pbt fruit, and 
. 0 hper or Fly cover to 
With ſugar, ork wagon wt! pe th age thay Ron 
md nenn e 


= 25 * grapes, fee; ates ka, nee 
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CONFECTIONER 6 
| the ſun to take away the ſuperfluous moiſture, and 
ghtly read a laye r of fand at che bottom, of the 
„, and a layer of frit ont, but dar too near 
ech other; then featter very even 3 
ech thick over them, and „ 
ar; Wa, halts * down cl * 
bu Wi not penetrate z whenever you. dut 
pu, lore be ſure to mind the placing them even 
in; ſo you will have them ft for tarts, ar ether 

„ Ge if ine ce RAIN 
| eye ranges pang Irina gs mo 
"gp Unger dvr e 
701 4 


Ts keep cherries dry. 


Have a new Kone jar, very clan and dey; 
ith a mouth juſt wide enough to put your hand in; 
rap your fruit when full ripe and quite ſound, and 
1 great care lay your chernes in, — dalks 
een ſtop it cloſe, ronin the top all 
brer, ie a firing ound it, and. if you haze d well 
ag it fo down as it may not come near the wa- 
ter, or touch the fide of the well, and the well muſt 
be cloſe covered ; if you have not that conveniency, 
puty it at nen or four feet deep in the earth. - 
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Take à large earthen pot, put the fruit i lun it in 
ner, their own leaves being between them ; then 
il water and honey, ſcumming it till no more will 
iſe, make it not too thick of the boney, and 
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pour 
warm on them; ſtop up the veſſel cloſe, and when 
du take them out for uſe, put them two hours in 
varm water, and OA, will have i in a great manu 
het natural talte. 485955 
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46 5 THE COMPLEAT. 


To e reberrie, currants * 
re ries, mulberries, and damſons. * ok 


n e e bene air ets hall in a the 
ar the fire, to take away the ſuperfluous moiſture, 
and prevent its Freaing; mke of off the ſtalks and py 
| them into the empty by a fire, that my 
draw out as much of the air as may be; then ads 
denly cork them up, and tie down the corks wit 
wire; let the corks be ſound and not viſibly po. 
tous, for if they be the air will come in abundanty 
and corrupt the fruit ; then in a moderate cul 
place cover the bottles with fand, laying them fide- 
and the 2 will preſerve them. 


7. 2 . grapes. on the tree, or _ pulled of 
| the tree.” fi; 


[When eee to their Full 8 befor 
they are quite ripe, make, for every bunch of 
grapes a bag of white paper, well oiled, cloſe the 
top, that no rain can get into the bag, and they 
will keep good till after Chriſtmas ; or pul 
them when juſt ripe, and dip their ſtalks in melted 
pitch or wax, and: hang them in ſtrings acroſs 4 
room, ſo that they do not touch one another: 


envi keep the fame: . 
| 9 7 leer wallnuts, or r filberds all the gear. 


2 - Garkar them when they are ripe, with the greet 
huſks on, bury them in _ as wn mix "the i 
BE opined with _ 


How to — all fort of flowers, 


"Gather them on 4 very fine clear day, at tel 
n have ready a box and a little writing ſand, 
place a layer of then a layer of flowers, and ſi 
on, alternately, till the box is full; * the bot 
that no air can get in. | 


3 Hy £& 34-2 
reen - cl Le 


Take little 1 '* a pear-tree keep 5 cloſe 
topped in 2 pale of verjuice and water, and give 
them a boil I 1 2 ſyrup of apricots ; lay them be · 
tween two glafſe s, to dry, ſmoork, and cut them in | 
ape of apricot leaves, for little apricot leaves ate fa . 
tender that they will not endure greening; z be 2 


they be got with ſtalks, and ſtick them in the 
cots ; cloſe. up the wang as * * nature las 


you Can. 


4 grnd wife. 1 £ 


Take a very lar ge china diſh or glaſs, that ja d 
irt make ſome very fine rich NS. jelly, 1 
which fill the diſh a. 9 depth when it be- 
zins to jelly, have ready ſame Naples biſcuits, maca- 
roons, and the little called matrimony z take an 
equal quantity of theſe cakes, break them in pieces, 


and ſtick them in the jelly before it be ſtiff, all over 
very thick; pour over t 


cream, then ay all round, curtant jelly, raſberry j 

and ſome calves-faot jelly, all cut in little pieces, 
vith which garniſh your diſh thick all round, inter- 
'mixing them, and on them lay macaroons, and che 
lttle cakes, being firſt dipped in ſack, 

Then take 17 quarts * thickeſt cream you can 95 
get, ſweeten it wich double-refined ſugar, e into 
it the rind of three fine large lemons, and whilk it up 
with a whiſk ; take off the e as it riſes; and | 
in your diſh as high as you can poſſibly raiſe it 3 this | 
8 fit to go to the king's table, if well made, and ve- 
i) excellent when jt comes to be all mixed Nec el 


. for the abeve CY 
Take four calves-feet, ſ i . in a 


t a quart of very thick fect „ 


ſaucepan, or pot, that holde two 8 of water; 


et them boil faſt dl they are boiled to pieces, or;two _ 
parts . or till this fell by * a 7 Hr 


.48 TRE COMPLEAT. 
be as ſtiff as glue; then ſtrain it through a ſieve, 
when cold take off the ſat at top; then take tw 
quarts of this jelly, one quart of mountain wine, the 


1 » lemons, : whe (wn of dou- 
lexefined fugar ; and the whites fix eggs, firf 


Win dent tu a froth ; mix altogether, let it boil, then run i 

. | through = jelly bag into a bowl, on a good quanth 

8 of lemon peel; then throw- what qu quantity you want 
3 into your diſh, pour the reſt into a difh, fo that you 

"2 ma cut it out ur cold . your ck 


A with. 


The fleating and 
3 a quart of very chick cream, ſweeten it wit 
r the peel of two lemons, and half 

hf, Sh Bis. then whiſk it well, til 
you have raiſed all the froth you can, pour a pint ot 
quart of thick cream into a china diſh, according to 


diſh take two Prench rolls, fl 
them over the Cream 2 


r — the rim of your "Blk . 
pſoeetmeats, jellies, and 1 cakes ; this loch 
44 very ene in the middle of * table. 


Calver-fot ey. 


e 1 
. "Milk Ge than, dnt take gr nn BU theſe 
di quarts of water, with half a pound of hart 
LR horn, till it be jelly, which you may know by 
= cooling a little in a plate, then firwin it off, and 
ſcum the fat off; beat the whites of twelve egg 
1 | ad as much fogar as will fweeten it, the juice of 
fr r ſome mace, 1 Hetle or ze-flower _ 
* nt of white wine ; ſtir this all ee 
wer 2 e till it boils; muſt not be too " 
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CONFECTIONERF »49 
nor too ſharp ; ſtrain it through a jelly-bag, and 
let it run on lemon peels to give it a colour. | 
Take half a pound of hartſhorn ſhavings, an 
ounce of ifing-glaſs ; cut the ihng-glaſs to pieces, 
and put it and the ſhavings to ſive pints of ſpring 
water; boil it to leſs than a quart, over a gentle 
fire ; ſtrain it, and let it ſtand all night to ſettle; 
melt the jelly, ſqueeze in two large lemons and a 
half, the whites of ſeven eggs, half a pint of white 
mountain wine, and ſweeten it to your taſte with 
double-refined ſugar ; then put all theſe ingredients 
upon the fire, ſtir it pretty much till it boils, but 
boil it very 4ittle ; ftir it well together, ſcum it 
through a jelly-bag, but let it not run very _ faſt, 
if it does, put it in again; put lemon peel into the 
glaſſes ; this quantity will make a dozen and a 
half of gls. Wie te Pha ed 
Nate When they are made for the ſick, on- 
y ſweeten them, and tinQure them with ſaffron. 
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Pare the ſofter fort. of pleaſant taſted apples, 
lice them very thin, take out the cores and 
leeds, boil a pound of them in a quart of water, 
till a fourth part be conſumed ; ſtrain it well, and 
to every pint and half put three quarters of a pound 
of ſugar, with a little mace or cinnamon, and boil 
it up to a thickneſs, adding a quarter of a pound 
of iling-glaſs ; then ſtrain it again, and put it up for 
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| Strip off the gurrants, put them into a jug, ſet the 


jag in 2 kettle of water, let it boil an hour, cn throw | 
Jour curtants and juice into a fine lawn ſieve, preſs out 
althe juice, and to every pint of juice put a pound of 
bouble-refined ſugar; put them in your preſerving- 
pan, {ct it over e fire, and keep it —_— 
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3% THE COMPLEAM 


till it is a jelly, which you will know by taki 
little out to cool; obſerve to take off x — b 


it riſes, and when it is jelly d and very clear, pour 


it into glaſſes; when cold, cut round pieces of 
paper that will juſt cover the jelly, dip'd in brandy, 
put white paper over the glaſſes, twiſted round the 


top, and prick the paper full of holes with a pin. 
| Black currant jelly.” i 


Make it the ſame as the red currant jelly, oll 


with this difference, make it with the cogrieſt lump 


Note - This jelly is never uſed in a defer 
but it is a very good thing for a ſore throat. 
L x Raser Jelly. 


Make it the ſame way as the red currant jel 
only put one half currants and one half raſberries 


67 Everlaſting follabubs. | 
Take three pints of the thickeſt and ſweeteſt cre 


you can get, a pint of rhenniſh, half a pint of fact, 


three lemons, near a pound of double-refined ſug, 
beat and ſift the ſugar and put it to your cream, grate 
off the yellow rind of three lemons, put that in, and 


Fqueeze the juice of three lemons into your wine; pu 


that to your cream, beat all together with a wiik 
juſt half an hour, then take it up all together with 4 


_ ſpoon, and fill your glaſſes. 


A ſecond fort of fllabubs. 
Take a quart of the thickeſt cream you can get 


made it very ſweet with double-refined ſugar, fe) 


beat; grate in the yellow rind of two large lemon 

your glaſſes one-third full of ſack, or af 

ive” it a pleaſant tartneſs, then with a whik © n 
SHOE Wh ĩ / . 
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Becks * 


[3 


2 


* x . 

"A 4 

> C6? 
— 


CONFECTIONER 1 


ſpoon put it in ſes as high as you can 
3 keep it we g up as long as it will 
froth, and put it in your glaſſes ; if your cream is 
thin, beat up the yo of an egg. | x 


© ff mock bllabub. 


Take a int of fack and a pint of at port, the 
juice of a large lemon and a Seville orange; grate 
in the yellow rind of one of the lemons, and a little 
nutmeg ; make it pretty ſweet with fine ſugar, take 
two quarts of new milk from the cow, make it blood 
warm, put it in a jug with a ſpout, hold it high, and 
pour it in as if milked from pas yu when it has 
ſtood five minutes, have ready a off rays, warm 

cream, and pour that all over 5 ho 

ner; it will be beſt to eat ne but "oy good 

two or three hours after. | N 


| A „ | 
Take a EY of fack and s pound of * 


ples biſcuit, put them in a deep diſh or bowl, and 


let them ſtand ten minutes ; take a quart of cream, Tt 


whiſk it well, pour it over the wine and biſcuit, 
and ſend it to table directly; it muſt be made juſt. | 
as you are going to uſe it. 25 
You muſt mind to put in as much biſcuir, as vil | 
ſoak up the wine, and no more. | 


— 


* 


+ 


Newcaftle curd and cream. 1 


Take new milk, and put i it in the baſon you inthe ; 
to go to table; let it ſtand till it turns to curde, 
which may be one or two days after; eat it with 
cream and ſugar, and it is very fine. If your milk is 
good it will be two days CC; ; 


kennen curd and cream. 


Take new milk and ſweeten it, grate i in nutmeg, 
and the yellow rind of a 1 * ; put in rennet Enou 
2 


52 THE COMPLEAT 
to turn it to curds, which, if covered, will be 
about two hours; then, if there is a quart, pour 
oyer it half a pint of thick cream, and ſend it tg 

table. v5 | * 
T7 make ſnow cream. 


Take a large deep diſh, ftrew the bottom with 
ſine ſugar bea ad powder ; then fill it with ſtraw- 
berries ; take ſome ſprigs of roſemary, ſtick a large 
one in the middle, and ſeveral round about, to re- 
ſemble a tree; then take a quart of the thickeſt 
cream you can get, and the whites of eight or ten 
eggs ; then whiſk it up for half an hour, till yon 
have made the froth very ſtrong ; let it ſtand ten 
minutes, and with a proper thing take off the froth, 
throw it over your tree, and cover your diſh well 
with it ; if you do it well, it makes a grand pile in 
a deſert. 5 


8 Almond | butter with milk. 


To a quarter of a pound of blanched aimonds, 

very well beat, put ſome new milk and roſe w#- 

ter; take a quart of thick cream, and the yolk: 

of twelve eggs, beat very well with a little of the 

cream ;. put the reft of the cream to them, then 

2 quarter of a pint of new milk to the almonds, 

and ſtrain it into the cream ſo often, that there i 

no ſtrength left; ſtrain altogether into a ſkellet, 

ſet it over a charcoal fire, and ſtir it till it comes 

to a tender curd , put it into a ſtrainer, and hang 

flit up till all the whey runs out; then take fi 

dodunces of fine ſugar, well ſifted, and a little roſe 
Water, and beat all into butter with a ſpoon. 


. Almond-butter | {1 + 
Take a pound of almonds blanched, and beat 


me ſeven. yolks of eggs, and ſtrain out the. 4. 
> *monds ; then ſet a quart of cream, or more, on the 


. ; ** 


dee, and when it boils up put in a little lemon my 
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CONFECTIONER 


hang a day or two, and put it into diſhes. 
Orange- butter. 


Take the juice of twelve oranges, the yolks of 


eighteen eggs, double-refined. ſugar, ſufficient to 


it over aſlow fire, ſtirring it all one way till it grows 


thick; then put in as much butter as the bigneſs of a 


wallnut, and a little ambergreaſe ; keep it ſmooth 
with ſtirring, when it is thick, put it into little Chi- 


na diſhes, being dipt in water fiſt, that it may turn 


out the eaſier. 


. 4 
$7 , 
| - 


Take the yolks of two hard 
marble mortar with a large ſpoon 
water, and two ſpoonfuls of fine ſugar 


beat to 


der; beat all to a fine paſte, add a like quantit + __ Fig. 
orce it 
through a_ fine ftrainer full of little holes into a 


butter juſt taken out of the churn, 


plate. | 1 WH 
Te make lb. 
Take a quart of cream, boil it, and in boili 


and take a handful of blanched almonds ; beat them 


very fine, ſtir them into the cream, and put into a 
diſh ; when it is cold, ſlice them, and lay the llices OX 


* 


on a ſilver or China din. 


Take a quart of new milk and a pint of cream y © 
together, with a ſpoonful of good _ 

out of 

tit in ruſh- 

es till the whey” is run out, and ſerve it either 


put it warm | 
rennet, and cover it with a cloth 
cold water ; gather your curd, and 


vith or without cream. & 


* 


and the juice of a lemon; put it in a cloth, let it 


your taſte, but not very ſweet ; ſet 


„beat them ina a 
of orange - lower 
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lad Leicefter' Spaniſh pap. 


Take a quart of cream, boil it with mace, then 
take half a pound of rice, ſifted, and beat as fine as 
flower, boil it v t with the cream to the thickneſs of 2 
Jelly ; fweeten it with ſugar, and turn it into a 

low diſh ; when cold, flice it, and you ny eat 
it like fummery, with cold Cream. 


Os curd. 


15 Take a pint of cream, boil. it with a little mace, 
cinnamon, and roſe-water, to make it ſweet ; when 
it is as cold as new milk, put in about half a ſpoon- 
* of good rennet, and when it curve, ſerve it 
a in 2 cream diſh. 


75 3 lemon cream. 


3 


Squeeze. pine lemons upon a pound id a half of 


double-refined ſugar, fourteen or fifteen ſpoonfulls of 


fair water, and. et it on the fire till av ſugar is all 
melted ; put in the white of nine e rain it, 
and fer it on the fire again; ſtir it | rhe while, 
till you ſee it begin to'thicken ; then put in orange- 
flower water, about four or five ſpoonfuls ; take it 
off the fire, and put it into your glaſſes ; you muſt 
cut ſome lemon peel in ſmall ftrings, and lay in 
the bottom, after 0 boiled tender ; (has muſt 
be done over a a Charcoal „ 


Orange cream. 


Do the fame as the lemon above. 


+ oof ſecond fort of lemon cream. 


Tee, one pint of thick cream, ſet it on the fire, 
it ſtirring, let it ſimmer, ſweeten it very ſweet 
keep it irring, le ſugar, keep it ſtitring till it is 
pretty cool, then put in the juice of half a lemon, 
with the peel ſqueezed | in to give it a fine * 
ep 


CONFECTIONER "55 


to bring a froth in the diſh ; this ſhould be made 
early in in the morning againſt dinner. 
To make clear lemon cream. 


Take a little hartſhorn jelly, and put into it the 
peel of two Jemons, taking care there is none of 


EE: 297 


the white; ſet it over the fire, let it boil, then 


take the whites of ſix eggs, and beat them well; 


take the juice of four lemons, grate in the peel to 


the juice, let 3 a little Ken e and whe g 
t the jui | together ; put in ſuch a 
den df" aide weil ſugar as will ſweeten 
it to your taſte ; let it boil very faſt almoſt a 
quarter of an hour, then ſtrain it through a jel- 
jy-bag, and as it runs through, put it in again, 
till it is quite clear; after which take the peels 
of the lemons boiled in it, and cut them into 
g each glaſs; ſtir it till it is half cold, and put it 
1 into the glaſſes. me 3 N 
| 1 


: To make yellow lemon cream. 


Grate off the peel of four lemons, ſqueeze the 
1 juice to it, and let it ſteep four or five hours, 
1 ſtrain it, and put to it the whites of eight eggs, 
. and the yolks of two well beaten and ſtrained ; 
x id thereto a pound of double-refined ſugar, a 


er CT ow” ww 


quarter of a pint of roſe water, and a. pint of 


ſpring water; ftir all theſe well together, a 


ſet it on a quick fire, but Jet it not boil, and 


when it creams it is enough. 


" To make Spaniſh cream. 


Take three ſpoonfuls of flour of rice ſeered very 
2 ine; the yolks of three eggs, three ſpoonfuls of fair 


t Vater, two ſpoonfuls of orange-flower water, and mix 
is them well together, then' put to it one pint of cream, 
I, ſet it on à good fire, keeping it ſtirring till it is of a 


1 proper thickneſs, and then pour it into your cups. 
3 „ © 36 e 
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35 THE COMPLEAT | 


Take a pint of jelly of hartſhorn, put in a f 
iſing-glaſs, make 1 0021 with almonds xo Prny 1 
- you pleaſe; ſweeten it very well, and put it into tin 
pots ; let it ſtand till cold, and when you uſe it, dip 
the pan in warm water, and take it out whole. 


Imperial cream. | 


. Take aquart of water, fix ounces of hartſhorn, put 
into a ſtone bottle, cloſe and: tied down, fill not the 
dottle too full, and ſet it in a pot of boiling water, 
or in an oven to bake; let it ſtand three or four hour, 
ſtrain it through a jelly-bag, and let it cool, having 
ready fix ounces of almonds beat very fine; put into, 
it juſt ſo much cream as jelly, mix them together, 
then ſtrain the almonds and cream, and ſet all together 
oyer the fire till it be ſcalding hot; ſtrain it into nar- 
row - hottomed glaſſes, let them ſtand a whole day, and 
turn them out; ſtick them all over with blanched al- 
monds, or pine · apple ſeeds laid in water a day before 
you peel them, and they will came aut like a flower ; 
then ſtick them on the cream. F 


Take almonds blanched in cold water, beat them 
fine with roſe water and amber-greaſe ſteeped in them, 
take the yolks of fix eggs, beat your cream, being 
boiled with mace ; put in your almonds, and when 
well min gled, put in your eggs, taking care that they 
only ſimmer; when it is thick take it off; your cream 
muſt be an ale pint, half a 13 of almonds, and fit 
Whites of eggs; garniſh with gilded almonds and dr: 


ed citron. 5 
Another ef the ſame. _ | 
2 * i} 2 F : 4 f 5 oY 4 . 'F 's > 

\ Boil a pint of cream, beat an handful. of almonds 


very fine with roſe water ; take the cream off the fte 
and put it to the almonds, ſtir them A and ſtrain 
it, and ſeaſon it with roſe water and ſugar, let it bal 


dat till it is chick, and ſerveit up. POPE 
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CONPECTIONER 


Piftachia cream. 


peel your piſtachins, beat them very fine, boil them 
in cream; If it is not green — ey A © Keefe Inge of 
ſpinnage, t thicken it with eggs, ſweeten it to your pa- 
hte, pour it into ons. and fet 1 it 1 oh till it is —_ 


cold. 


c cream. 

Take a mak of ſack or his wine, * a 7 
deal of fine ſugar; beat fine a quart of cream, 
ud a lemon cut round, a little nutmeg and cinnamon, 
ad a ſprig of roſemary ; pour them all together, let 
hem ſtand a while, and beat them up with a rod till 
they riſe ; take it off wich a ſpoon as os riſes, and hy 
88 and then fc N 


| Codllin Cream. 


Take aria) fair codlins, core them, Veal — * 
: mortar with a pint of cream, ftrain it into a diſh, and 
put into it fome brown bread crumbs, with a little 
ack, and diſh it up; ſo you may order gooleberries. 
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How to make n,. creaes, : 


Take the whiter of ſeven and forew Gem 
of raſberry maſh z ut 8 h in an earthen pan, 
ad beat it well with a ſpoon till it comes to a cream, 
i you think it looks white enough, then fill your glaſ- 
es; this quantity will make about 8 * e 


How ts make chocolate cream. 
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Take a quart of cream, a pint of white wine, and 
bt juice of lemon; fweeten it very well, lay in a 
prig of roſemary, grate ſome chocolate, and mix alt. 
ozether ; ſtir them over the fire till it is thick, and 
Parr it into your cups. | + 1 rope 
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"THE COMPLEAT. 
Almond cream. i 


| mods, bruiſe them ſmall in a mortar, ag 
ſtrain them throu a ſtrainer with fair water; fir, 
5 _ with milk, and with a quarter of 
pound o Le e tons t, add a little (a, 
and ſet it over the hre ; ſtir it * l it burn nat u 
the pot; when it is boiled take it from the fire, caſt: 


ladle of fair water into it, cover it with a diſh, and be 


it ſtand; afterwards take a clean cloth of an ell long, 


let it be held ſtrait and caſt the cream upon it with; 
ladle, draw from under the cloth the water from the 


— the four corners together, and 0 up: 
gain. 
N , Steeple cream. 


Take five ounces of hartſhorn and two ounces of 
honey, put them into a ſtone bottle, and fill it up w 
the neck with fair water ; put in a ſmall quantity of 

gum. arabic, and gum dragon; then tie up the bottle 
very cloſe, fet it into a pot of water with hay at the 


bottom, let it ſtand ſix hours ; then take it out, let it 
ſtand an hour before you open it, then ftrain it and it 
will be a ſtrong jelly; take a pound of blanched al 
monds, beat them fine, and mix them with a pint of 
thick cream ; let it ſtand a little, ftrain it, mix it with 


C a e jelly, and ſet it over the fire till it is ſcald- 


ing hot; ſweeten it to your taſte. with double-refined 
ſugar, ke i i off, put in a little amber, and pour itin- 


to ſmall high gallypots, like a Ps: loaf at-top ; when 


it is cold pour them out, and cold whipt cream 
about them in heaps, N care ĩt does * boil when 


the cream is in. 


g wveetmeat W 


Take N go cream, and ſlice ſome preſerved 


peaches into it, apricots, or plumbs, ſweeten the crean 


with fine ſugar, or with the ſyrup the firſt was pre- 


ſerved in; mix an well rogrther, and put it into your 


baſons. 
Han 
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CONF ECTIONER. | 


Take a pint and a half of thick cream, boil it in a 
dlade of mace and a ſtick of cinnamon, with ſix ſpoon- 
ſuls of orange flower water; ſweeten it to your tab 
ind boil it till thick; pour it out, and keep it ſtirring 
till almoſt cold, then put in a ſmall ſpoonful of rennet, 
and put it in your cups or glaſſes ; make it three or 
four hours before you uſe it. 8 
Clouted cream. 


— 
f 


Take a great quantity of new milk from the cow, | 
ſcald it in a kettle on a charcoal fire, ſtirring it, and 
when it is juſt ready to boil, take it off and ſtir ĩt a lit- 
tle ; then lade it into a milk-pan, and let it ſtand at 
{aſt twenty-four hours; then divide the cream with a 
knife, as it ſtands upon the pan, and take it off with a 
kimmer, that che thin milk may run away ; then lay 
it into diſhes, one piece upon another, till your diſh 
be as full as you pleaſe to have it; keep it twenty-four 
hours before you ſpread it. - . 


| | Blanched cream. 
Take a quart of the chickeſt cream ou can get; 


ſweeten it with fine ſugar and orange-flower water; 
then boil it, and beat the whites of twenty eggs with a 
little cold cream, take out the treads, and when the 
cream 1s on the fire and boils, pour in your eggs, ſtir- 
ing it very well till it comes to a thick curd ; then 
take it up, and paſs it through a hair ſieve ; beat it 
well with a ſpoon till it is cold, and then put it in your 


diſhes. 


4 9 


| Almond cuftard. # | * 

Take half a pound of ſweet Jordan almonds, an 
three bitter almonds ; blanck and beat them very fine 

v1th orange-flower water, and the yolks of fix eggs 


mx 


vcll beat and ſtrained, with a quart of ſweet cream; = 
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mix all together, and ſweeten it to your palate ; ſet i 
over a flow fire, and keep it ſtirring one way till it be 


thick, then pw it into your cups; and if you would 


_ have it richly. 


* 
. 


perfumed, put in a grain of amber. 
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Take the juice of ten oranges, ſtrain and ſweeten 
them to your taſte, diſſolve your ſugar in the juice ove: 
the fire; when cold, take fix and twenty yolks of egg, 
beat them well, and mingle them with a quart of 
eream; put the juice of ten oranges more in, and train 
all together, keeping them ſtirring all the time they 
are over the fire, one way, for fear of curdling ; when 
it is of a good thickneſs pour it into your cups. 


WE Take a quart of cream or new milk, a ſtick of cin- 


namon, four laurel leaves, and ſome large mace ; boil 
them all together, and take twelve eggs, beat them 
well together, ſweeten them, and put them in your 
pan; bake them or boil them, keeping them ſtirring 


all one way, till they are of a proper thickneſs. 


You ſhould boil your ſpice and leaves firſt; and when 


| : the milk is cold, mix your eggs and boil it: you ma 


| leave out the ſpice, and only uſe the laurel leaves, or, 


— 


in the room of that, four or five bitter almonds. 


4 4 ſecond fort.” 
Take a quart of new milk, the yolks of fix eggs, 
beat fine and trained, and half a ſmall nutmeg grated; 


| ſweeten all to your palate, and either bake or boil 


them. ; 
8 A third fort. 


\ © Boil a quart of cream, then ſweeten it with fue 


poonfuls of orange-flower water; ſtir a 
n 2 pI 2 4 w F ; Fe” togethe 
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ther, ſtrain it through a fle e, ſet ebe d 
and keep them ſtirring all one way till they 
rope r thickneſs ; then pour them. into your mo. 
* them ſoon after in a ſte w pan, put „1 Lane 
er as will riſe half up the cu 


r a charcoal fire, and let it fimmer fo as ee P 


m of a ahi thickkeſs. 
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Take rot nab len out” wo or x hide Wie 
- out all the. treads, and beat them very well into 
baſon you make your poſſet in; add half a pound 
ſugar, a pint of ſack, and a nutmeg gfated ; ſtir 
nd ſet it on a chafing-diſh of coals till it is more 
blood warm; take a quart of ſweet cream, when 
ils pour ĩt into a baſon, cover it with a warm plate 
a cloth, then ſet ĩt on a chafing-diſh of embers till 
as thick as you wn Ree ey and LOL. _ 


cinnamon. NE . 
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© Orange leaves. 1 
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rape your Seville oranges, and cut 3 
top, take out all the meat, and as much of the 
25 you can baden, 3 boil them in ny 
ll they are tender, tin Water frequent! 

placing hot water in e- let them ſtand in £3 
ſyrup all night, take them out and fill them _ 
ick cuſtard before it is baked put on the lids and 
= and when they are cold fend them to 5 


{ MEN, 


Almond . 


ake three . of hartſhorn, ut it to 
quarts of ſpring water; let it 
fix or ſeven hours, till half the water is e * 


ſe put it in * and ſet it in the oven with hou- 


a bread ; then it through a ſieve, and bear 


a pound of almonds very fine, with a da of 


_”; 
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62 ES Cx compLrat | 
: e-flower water; when they are beat, mix a lit 
8 of) your jelly with it, and ſome fine fagar 3 ſtranj 
. with the reſt of the jelly, ſtitring it till it is a lic] 
more than blood warm; then pour it into your baſ 
or fault” and when you uſe them ſtick in (OY 


1 * "= 61 8 Ying-glaſs fummery. 


4 Take fix ounces of i ſing-glaſs, tit in a quarts 
new milk, ſweeten it, K it over po fre, — 
ſtirring one way all the time, till it is jelly d; 
into your baſons, and when cold turn it out; youu 
| mu in , juſt N * * 
* . 
. Oatmeal flummery. "6 
| Take unde ſteep it in Akin witer tilt 
kurns ſour, ſtir it rn day, Ham! it, and then putt 
in a kettle over the fire; ke ſtirring it with a woods 
Rick one way all the time, kf it is as thick as a haf 
pudding; then pour it into your baſons, and wht 
cold turn it out ; you may eat it with milk, ale, 


* 8 


B gamage. 


Take POR undo and calves · foot Jelly, maket 
pretty ſweet, put ima little orange-flower water, ak 
_ tleroſe water, a little white wine, and the juice of 
._ - orange ; put in as much of all the ingredients as 
make it palatable, blanch ſome ſweet almonds 
pound them in a mortar with the orange-flower u 
roſe water, as much as will turn the bloomage whit 
and ftrain it well; ſtir all together till you find it jc 
which you will know by taking a little out in a {pon 
pour it into what thing you — — to ſhape it in, # 
when cold turn it out and flick it with almonds; 
it eue dip your baſon or glaſſes in Hot. Water. 


75 nale cheeſecates. | . 
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Take a gallon of new milk; ſet it as for a che 
nd wy whey it; then break | it into a mortar, f 
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to it the yolks of ſix eggs, and four of the whites 2” 
ſweeten it to your taſte, put in a nutmeg, ſome roſe 
water, and fack ; mix theſe together, ſet over the fire | 
+ quart of cream, and make it into a haſty- pudding: 
mix all together very well, and fill your — juſt 
25 they are going into the oven, which muſt 
immediately to receive them; . 3 
they are enough; make paſte; take about 
pound of flour and firew ls of: loaf 

gar into it, beat and ſifted ; rub in a pound: 

one egg, and a ſpoonful of roſe water, the re 

fair water; make it into « paſte, roll it very 

i into your Pan e GE” 


Pau. or lemon checfecaker. 


Take fix ounces of potatoes, four. ounces < lemon 
peel, four ounces of ſugar, and. four ounces of  but- 
ter; boil the lemon peel till tender, pare and ſcrape 
the potatoes, boil them tender and bruiſe them; beat 
the lemon peel with the ſugar, then beat them all to- 
ether very well, and let it lie till cold; put cruſt in 
your pattipans and fill them a little more than half; 
bake them in a quick oven half an hour, and ſift ſome 
double-refined ſugar on them as they 80 f ing _ andy 
tity will make a dozen ſmall puttipans- 


Mrs. Harriſon 5 cheeſecake... att. © 


For the paſte uſo! a quart of A flour ar ge 
2 pound of butter rubbed into the flour, with 4 
quarter of a pound of ſugar beat fine, two raved ag,” hs 
fulls of orange flower water; make it into paſte and 
ay it into pattipans for the curd, take the yolks df 
twelve eggs, beat in a pint of very thick cream ; 
when the cream boils up put in the eggs, then take 
it off and put it in a cloth over a colander ; whey 
ſome new milk with reanet for the other curd, when 
jou temper them both together, take à pound of 
2 three quarters of 4 mn of butter, half 
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Lady Leiceſter s cream cheeſe. | 


Take gill nd buf of firoakings, . 
e yoo of boiling. milk, and one handful o 
flowers, boiled in water and ſtrained, tha 
— in the rennet as the cheeſe comes; whey i 
gently down and put it in your vat and make you 
— then turn ic into @ dry cloth into the 8 
and put it into the preſs ; when there an hour, tak 
it out and ſhift, it into dry cloths, ſo do. 2 
times; about five o clock take it out and ſalt it, and 
put it into a cloth twice a day for four or fin 
days, then put it into nettles freſh twice a day, an 
it there two or three. Rb, then ent it; thi 


oe very my . ay 5 ; | 
cb cakes. 


Tale onda Pann "9 two of milk, a quat 
of cream, and force the — through a canvah! 
ſtrainer ; add to this half a pound of good butter, 1 


CS * 
ME. 


paint of cream, the yolks of twelve eggs, and tm 
Whites, put nutmeg, roſe water, and falt to your on 


taſte; then mingle thefe well together, and add u 
_ this a pound of currants waſhed, plumped, and dried 
mix them all together and put t 94 into coffins, aud 
bake them in an oven or hot ſtove. I | 


| Cheeſe cakes. 


: | Take hs FRE: of a gallon of mitk, three quarten 
of a pound of freſh butter, two erated biſcuits, tuo 
_ - offices of blanch'd almonds pounded, with a littk 
_- fack and orange flower water, half a pound of cur 
rants and ſeven eggs, ſome ſpice and ſugar, beat then 
up in a little cream, till they are TROP Tight, n+ then 
muy uw TR: Cakes. ; 4 
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Orange cheeſe adds.” TO 


Take half a pound of Jordan almonds, bind OE 
ery fine, and put to them a little fack or orange 
lower water, left they turn to oil; the yolks” of eight 
295, and three whites, three quarters of a Pound 
F melted butter, and the rinds of two two Seite 

rated and well beaten ; mix theſe all together Ind 

hreeten it to Four, burning SY ad 6 be as quick 

can be without 3 a 2 
e will bake them. 


To ls rice cheſe WT 2 og 


Take a pound of ground rice, and boil i it PT 
on of milk, with a little whole cinnamon, till i it be 
ff 2 good thickneſs ; then pour it into a i 
put about three quarters of a pound of \ Butter 
init; then let it ſtand covered till it is cold; then 
put in E and leave half the whites out, 
nd a pound of currants, grate in à {mall ORs 

ud ſweeten It to your own.. palate... +... =; 


Fine puff pa, e. 3; 


To every pound pound of flour put. one of dues ; 
ter, and the yol olk of an egg. Firſt quarter of 
a pound of butter, A rub i it in. bee "wich * 
flour, then make a hollow in the mi 
flour, and beat the yolk of your egg very ng or 7 


will pot the cruſt, then put in as much cold water 7 


as will make it into a light 3 work it : 
and roll it out, then 8 reft of ear 
into five parts, take one and ſtick it into little its 
all over, then ſhake a little flour all over, and roll 
it up round, and cut off a piece at the end, and Jay = 


on the middle of the Toll, and roll it out a gan; "i 


do this five times and it is the fineſt p you 
can Le: beth it 0. when . 95 
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66 THE COMPLEAT . 
| „ 4 A Fine pafle for tarts. | | 
3 f 0 
5 Tale a pound of flour, a pound of loaf ſugar ben be 
mme, anda hs of butter, work it up all together he 


don t roll it, but beat it well with the rolling pn 
for half an hour, folding it up and beating 1 it out 
again, then * out litt e as Ling want fot 


Mo WS Paſte for pattipans. 

'Y | Take 2 nt of fine flour, a ſpoonful of caps 
three quarters of a pound of good butter, rub it 
all into your flour, then take the yolks of two egy, | 
the white of one, as much water as will wet it, beat 
them and pour it into the flour, and work it all . 
Er .then roll it out thin, and it will riſe in 


Paſte for + a Paſy. 


129 down a , peck of flour, work it up . fir 
pI of butter and four eggs, and make it into 
ſtiff paſte with cold water. 


Paſte for a flanding cruft. 


To a peck of flour put fix pounds of butter, K 5 
your flour in a large diſh, make a hollow in the mid- 
= dle, put your butter in 4 ſaucepan of water on the 
Ps fire, and when the butter is all melted take it of 
== and put it into the flour hot, and with a wooden 


ſpoon or ſtick work it all together, then with you 
3 | hands work your pa paſte quick, and pull i it all into little 
=” Pieces, till it is quite cold, then work it up into: 
mmi paſte, and form it into what * ou will, and 
build your walls for a ftanding p 1 oe a 
my deal of ſtrength to work this 13 
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ä == 4 Pick your hes from 5 whine part, ew boil 
= as much double- refined ſugar high, as Be 
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CONFECTIONER 67 


yink will receive the flowers you do 1 then put 4 


» flowers and ſtir them about, till you PO 
be ſugar to candy about them, then take off 
te fre, and keep them ſtirring till they are cold in 
he pan you candied them in, then. ſift the looſe 
ugar from them, and keep them in boxes; dry; or 
You may candy your flowers whole, juſt as you think 


To candy orange / RENTS 3 2.9 
Take half a pound of double refined ſugar finely 


beaten, wet it with orange flower water, and boil. 


it to candy high, then throw'in a handful of orange 
flowers, keeping it ſtirring, but don't let it boil, and 
when the ſugar candies about them, take it off the 
fre, drop it on a plate, and ſet it by till it is cold. 


* hs 
P * 
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acroſs at the head, and way down, and pick 
em, 


out the ſeeds clean, but don't break the 5 
ries ; then take fine long thorns, ſcrape and 
ſtick on your gooſeberries, put in the leaf of the one, 
to the cut part, of the other, and fo till your thorn 
is full, then put them in a new pipkin with a cloſe 


cover, and cover them with water, and let them 


ſtand ſcalding till they are green (before your wa- 
ter boils) and while they are greening make a ſyru 
for them, and take whole green gooſeberries and 


boil them in water till they all break, then ſtrain 


the water through a fieve ; to every pound of hops 
put a pound and a half of double refined ſugar, put 
the ſugar and hops into the liquor, and boil them 
uncovered, till they are clear and green, then take them 


up and lay them on pye plates, and boil your ſyrup 


longer ; lay your hops in a very deep gallipot, and 
when the ſyrup is cold pour it on them, cover them 
vith paper and keep them in a ſtove for ſome time, 
afterwards in & very dry place. 52 
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6 THE COMPLEAT: 
To preſerve griſeberries whole without t flo nin, 


Ger the largeſt preſervin Sberrtes, off c 
N Nee 
take great care they don't break, then rake then y 
and throw them into cold water, and to every 
of gooſeberries py pound and a half of dowh 
refined ſugar, fir larify 3 _ ſugar ; to every pou 
of ſugar a pint of water ; when the ſyrup 
cold, lay your E. bee lage into your preſerig 
pan, and pu to them, ſet them on a {oy 
fire, and tex them "boil, but not too faſt, leſt thy 
break ; w * perceive the ſugar vr ay, 
take them off, cover them with white paper, ay 
ſet them * till next day ; then take them out of th 
ſyrup, boil the ſyrup till it begins to be ropy, ſn 
_ if, put it to them again, and ſet them on a gents 
fire; let them preſerve gently till you perceive th 
fyrup will rope, "bas em off, ſet them hy 
till they are cold, and cover them with paper; ba 
ſome gooſeberries i in fair water, when the liquor 
ſtrong, ſtrain it off, let it ſtand to ſettle, and to ere! 
int of that liquor put a pound of double-refng 
ſugar, and make a jelly of it; put the 1 
in glaſſes, when cold 2 the hs over them, ant 
the next day 2 range ; wet a Ki dry the in 
ſide paper, to lie down the cloſer, put on Jour upper! 
r, and ſet them in a ftove. + 
PE you have a mind to make a little tree of then 
according to art, ory will be pretty in a deſert. 


He to make wafers. 


Take a Fend of fine flour, and Uphe egg! 

beat them well together, put in a penny loaf grated, 
one nutmeg, two glaſſes of ſack, a ſpoonful of yesi, 
better than half a pound of melted butter, and as much 
milk as will make it thick batter ;- let it ſtand thiet 
or four hours to riſe ; they muſt be well beaten, and? 
when you have rolled them out ym 1 5 them into 


; , them. 
1 tel and bake 4 ſeem 
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A ſecond fort. 72 1 : * Ls 

Dry the flour very well, either in a filver baſon or 
enter, over a Charcoal fire ; ftir.it often that-it may 
ot burn, and when cold ſift it through a ha fieve ; 
hen make a thin batter with cream, a little water, 
ick, cinnamon, and mace beaten and. ſifted, with 
gouble- refined ſugar; mix and beat all well together, 
ad when your irons are clean and very hot, rub them 
vich a little butter and a clean rag; then put them on 
ind turn the irons, firſt one way and then another, till 
ou think they are brown, which will be in- a ſmall 
ime ; take them off the irons, and troll them about 
Four finger or a ſtick, and keep them in a tin pot near 

ie fire ; you muſt make them over a quick charcoal 
re, or elſe they will not come off the irons Whole. 


7 
, 


Sift ſome fine ſugar, put about two ſpo fuls at a | 
time in a ſmall ſilver * or ſilver ladle; wet it 
with juice of lemon till it be a little thin; put in Wo 
drops of ſack, with what perfume you like, throw it 
over a very ſlow fire; when a thin white ſkin riſes, then 
ſtir it, and drop it on ſquare papers as broad as your 
hands : if you make coloured ones, mix the colours as 
you do lemons, and make them as thin as you can, 
which you muſt do by turning your papers up and 
down; make it run, and ſpread it with your fingers; 
about two ſpoonfuls will make three or four wafers ; 
they do beſt upon thin papers, that you may turn 
them round, and work them together as is uſed to be 
done for ſugar ; place and pin them up at one corner, 
in a warm place, till they are dix. 

[t muſt not be in toohot a I when it comes off. © 


To make þ comfits of various colours. _ 5 7 

If you would | have the comfits red, infuſe ſome © 
red ſaunders into the water, till it is of as deep a co- 
lour as you dee it; or if you pleaſe, you may uſe © 
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coctineal or Mup of mulberries. 
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I green, boil ſome juice of ſninage with g 


: 4 | 
I yellow, put ſaffron to the water you mix yy 
7 bein 


fugar with. | | My 
aud then dried in your ſtove. © 


T0 make bean or almond bread. , 
Take a of pure white almonds, and blud 
them in pi rpms taking care you part not the 
monds; then take a 2 of double - reſined fugyj 
beat and ſifted; then do your almonds, and lice they 
the round way; as you cut them ſtre on fugar, fi 
ring them all together that they do not ſtick; be ſu 
you have ſugar to the laſt, and always ſtir them, i 
if they cleave to each other they will not be goo; 
they muſt be put in an earthen baſon ; put in a ſnd 
ſpoonful of carraway ſeeds, mingle well theſe togethe, 
and add a little gum-dragon diſſolved in roſe wat 
and trained, put in alſo three grains of muſk and u 
bergreaſe, diſſolved in fine ſugar, and the froth d 
two eggs beaten with coſe water; make your frothy 
light as you can, and put in two ſpoonfuls of fit 
flour; when theſe are well mixed, lay them on vr 
fers as broad as macaroons, and the thickneſs of tn 
flat almonds : open them with a knife or bodkin, kl 
two or three pieces ſtick together; lay them as ho 
low and low as you can to make them appear in tle 
beſt manner, and the quicker you lay them out tit 
more hollow they will be; put them in a well heat 
oven, minding they ſcorch not, which will deſtry 
their beauty; when they are half baked take then 
out, waſh them with the white of an egg, ſcrape! 
little ſugar over them, and let the egg be beaten to! 
froth, but let not your fugar be too groſs ; after ſe 
them into the oven about half an hour, then you u 
take them out, and when cold put them up. 


EL 5 Note ? We uſed to lay out bean bread 15 
Whole ſheets of wafers, and ſo gt round to 


nue: the quantity I uſed to make Ms, one pou 
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- of ſugar, one pound of almonds, fix 

fers, ny one pennyworth of gurn-dragon. 
on may ev ut der te male ewe. ; 
1 


Take three ounces of almonds, lh an cover - 
them over with a cloth from the air, beat them in a 
fone mortar very fine, and, as you beat them, drop 
in a little A eee in fack, to keep them from 
diling; when 108 are almoſt beaten enough, tale the 
white of an eee beaten to —— one pound of double- 
refined ſugar finely beaten, and put it in by degrees. 
working it with your hands till it is all in a paſte ; roll 
it out and bake it r upon buttered yum, and ſet them 


in an hot oven. 


" How to | make fumbles. 


; 


| Take a pound of fine flour and half a pound of - 
gar beaten and feered, rub it in a piece of butter the 
bigneſs of an egg, a little mace finely ſhred, the 
of four eggs, and the whites of three of them beat 
them with roſe water and a few carraway ſeeds, make 
it up in paſte, with cream, in what ſhape you pleaſe, 
and bake them. One pownd of g and ten ten eggs 
make them extremely rich. e 


Lady Leicefter's, hollow. gumballs. 


Take the whites of three og ſqueeze in the juice 
of a lemon, and the peel date. with a 3 . 
it up to a, froth, —_—_ ready half a pound of double- 
refined ſugar finely ſifted, 2 off 4. — th as it riſes, 
and put ĩt into the ſugar till it be wet and thick like 
paſte, roll it into what form you pleaſe, lay them * 
on paper, and put them in 4 m erately DE OVER 


1 male apricot jumbles. . 


f 


Take = = and ſlice them into clan dih, 
ſet them on 


W 7 


— 7 8 


KN N TH aeaRT A > Ec. 


* * 


 —— - - 
_ — 


2 * 


n 


LF c . 442 
* 6 PC * 
5 Sa” + 75 - 
e * 2 Fo 
4. k % 4 q 


7 1 * 8 $4 b 94 N N * (14 
. F 4 785 * 


| „Tur COMPLBRAT- | 
them forka the den l be ſmall ; dry wad 
FE. 2 we —.— 2 « ſtone, for two! 
three days , fo cut them out in lon pieces and nl 
them into qr and ſhapes like . they nu 
„ cn EI and then try they 
"ww in a . 
1h 


eee 7. make ent. ju. 


— 


Lag? 


OY 1 the . 
Need, take out all the meat, and boil them 
three ſeveral waters till they are tender, and the bitter 
neſs ont of them; then ſqueeze them hard, dry they 
in a coarſe cloth, beat them in a ſtone mortar till thy! 
are come to a pulp, then take as much double-refne 
ſugar, ſeered, as will work it into paſte, and roll it i- 


to what ſhape you think ODE: 72 
+» To make fu, ugar of rafterries. 


Lite what quantity of fine fager you pleaſe, well 

7 [beaten and ſeered ; put it into a baſon, ſet it over lu 
coals, and have the juice of raſberries infuſed in a pat 

of water, as you do your common cakes; 3 

A little ſugar among the juice, but not too much, tha 

it may not diſſolve the ſugar but dry with it preſenth; 

let ĩt 18 to a candy height, and it "ww 1 all ue 


: Ts make ſugar © 


8 of fine flour, dried well and 

Fed, and add two pounds of loaf ſugar beaten aod 

- lifted; put in the yolks of four eggs, a little mace, 

| a quarter of 2 pint of roſe water, and, if you pleak 

au may diffolve-muſk or ambergreaſe in your tuga; 

;mixall together, make it up to roll out, then bake | 
os * oven, and ſift ſome fugar on them. 


we make ſugar paſſe.” ; ö 


* Take the whites of ten ego sand h hem til log 
| ac doch; ner, ar, res 
3 22 we 


eo 1 FE c —_ I 0 * * R. . „ „ 1 
. 1, och denkle when fugar as will! 
make it thick; put in ſome ambergreaſe to give it a 36 7 WY 
taſte, and rub it round the mortar for half an hour: 
put in a few carra way ſeeds, take a ſheet of hen; vt 3 
and lay it on as broad as ſixpence and as high as you 
can; put them in a moderate hot oven half a 3 

of an hour, and they will look as white en. 


. make ſeed 2 


Take gum- dragon and ſteep it in . 's hes RS 
take ſome double-refined ſugar, ſeer and wet it with © 
| ſome gum as (tiff as paſte ; work it with a ſpoon till it 

becomes white, roll it out upon white paper very thin 
and cut it out in ſhapes with a jigging-iron, and bake *. 
it in an oven, dee Care en to ſcore. it. . 


How 70 "mals 2 candied cakes. 


Take double · refined ſugar finely ſcered, how: * . 
ſilver ladleful ; wet it no more than will make it boil to "2 


T 


j a candy height, and put in what flowers you pleale 3 

i itrew ſome ſugar upon them, glaſs-drop them upon, 
i 2 paper, and take them off hey to avoid: 1 9 55 - > 

* icking „„ 
a How to make eli, 3 5 . _- 
f 5 = 
i 


Take of fins fagar and flour one ponnd 5 det 2 * 9 
eggs, with their whites taken out, and beat the y 2 
with two ſpoonfuls of roſe water — take the quantity f 


a walnut of butter, which, along with. the e Ke „„ be 
nd to half the quantity of 1 n %% ũ ũ Z 
de other half gradually. Some wakes 3 . Wy. 4 
e, take a pound of 9 and mix with it the white of au 9 9 4 
R egg well beaten; put toit a little grated lemon wo - -- 2, 


making it in little balls put them upon round mo” 
and do them in pan over the as all che hey are enough 


Faule bij wits, 


Take bn ounces. of 1 1 — hs " 
Groaned „ 


„ fhowhites' bf four eggs, a time 
5 ſiftedt ſugar to a light 3 roll the "Ca 
- - - — them on-wafer-paper,or on tin plate! 


fo light ar co take it up with x ſpoon ; — then | 
| in pou org 9 


How to make as biſcuits a chop way. 


Tale one pound of fine flour, one bund of pow- | 
RE ras a few almonds Mabel in and pounded ; mir 
- theſe with fix-ſpoonfuls'of roſe water, and the yolks 

and whites of eight eggs that are beat a full hour; 
when well roy put it into'ſmall tin pans of various * 
faſhions, and beak them only with the heat of the 
ob. after the nn is 2 and ſtop the oven very 
0 4 * 
| How, to make e biſcuits. 


| Take eight eggs, ſeparate the whites from the — 
and beat your whites till they are very high ; then put 
your yolks in with a pound of ſugar, beat this for 2 
quarter of an hour, and when your oven is reach, 
put in one pound of fine flour, and ſtir it till it is wel 
mized; lay your biſcuits upon the paper andd ice them, 
bp.  - only * care your oven Is s hot enough to dere them 


—Y edi 
I Wh. gave bife eits, 4 a i ſecond ert. 


Take ae eggs, leave. out balf the . bert 

| thew' bee With a ſmall whiſk, put in two or three 
ſuls of roſe or orange lower water, and, as you 

52 it up, ſtrew in a pound of double refined 1 
well beat and 8 fifted ; when the eggs and ſugar 

VE =— eas thick and white as cream, take a pound and tuo 
e of the fineft flour that is dried, and mix with 

it 4 \ 000g tA "on N ws, and bake Via in op 


} 


* Tin biſcuit. 


WE "2 51 9 Mie MY OR. Town eggs, they walkin ten, and 
dd 8 of an ue with Hor 129 of 
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otange-flower Water 3 add to it one pound of loaf Ju- | 
gr beaten and ſifted z then beat them an hour longer, 

ſtir in half a pound of .dry-flous, and the peel of a le- 
mon grated off; butter the pan, ſeer ſome ſugar over | 
them as you put them into the oven, and, when they _ 
are riſen in the oven, take them out and lay them on 

i clean cloth; hen the oven is cool put them in 
again on deres and en. till 1 are Wn 
and will en r i £497 
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Take a pound of almonds, e and blanch RAS | 
and throw them into cold water; dry them in a Goth, x 
pound them in a mortar, and moiſten them with orange- 


92 
- 


; 


fower water, or the white of an egg, leſt they turn *. = 


to an ci! ; afterwards take an quantity of white 


powder ſugar, the whites of four eggs, and a little 
milk; beat all well 2 PRs 2 round W 


vafer· paper With a ſpoon, and N ee in a n 


oven on tin 9 N 


* 3 2 1 
. . 


3 
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Take a quarter of a * of a "Weg : 
and three ounces of ſugar ſeered ; beat theſe toge- 
ther with a little of: the white of an e gand roſe water, 
till it is thicker than batter ; ; chen J 0 on water 5 
paper and bake them. - © Mex 4 - * 


> Det le, 


"Sake half a. 22 255 fine Hout, one e 0unce of : . 5 
way ſeeds, the whites of two eggs, a quarter of a 
of ale yeaſt, and as much warm water as will make it 
into a [tiff paſte. 3. make it into long rolls, bake them an 
hour, and the next day pare, them round ; then 1 898 
tem into pieces about half an inch thick, dry them in 
be oven, draw and turn them and ho the oe tn 
©s 2 5 r aer ns n 1 
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| To make iced biſcuit, the Prench WAY, 


| Take the whites of eight egge, and the yolks off 
eggs, put to them one pound of loaf ſugar beat and 
ſeered, and beat them two hours ; have ready four 
teen ounces of. fine flour double beat, ſifted, and wel 
dried in an oven, or over coals ; when your oven i 
ſwept, and your plates buttered, put in your floy 
- as'faſt as you can mingle them together, and ly 
them upon the plates, putting a little muſk ant 
ambergreaſe, finely beat into them; you muſt be ye 
ty quick after your flour is in, and et them in | 
quick oven ; this will make twenty large ones, ly: 

, ing out for each one ſpoonful. | 1 


, . - / ö p wel . 
Hl to make Naples biſcuits. 


Take à pound of fine ſugar, and three quarter 
of the neſt flour you can 45. the ſugar muſt be 
finely ſeered, and the flour three times; then add 
ſix eggs beat very well, and two or three grains 
of muſk, with a ſpoonful of roſe-water ; heat you 
dven; and when it is almoſt hot make them, tak: 
ing care they be not made up wet. 


To make orarge biſcuit. 


' Take your oranges and water them two days, bol 
them tender, ſhift the water they are boiled in, ud 
put them to another that is hot 5 when they are ter 
der take them up, and put them in a cloth todry 

min? ag the meat be taken out of the oranges ; thet 
take their weight and half of double - refined ſugu, 
tmely beaten; let your oranges be beat in a ſons 

WH - mortar, ſtrew your ſugar on them as they are bet 
ing, and when the pulp is 9815 ſmall; and the ſug 

| ken up with beating, then take it out, and [ay it d 
1+: LN ib your paſte, minding to be quick in wn 

it out, for fear it grows rough and dries too alt j 

ſet them in an oven after manchets, and keep thei 
in a ſtove to dry; beat the pulp of your * 
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uy (all, e, eie [they will dt rough, dark, 


rough, and har. 
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A rich great cak #5 
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Take 2 peck of flour well dried, an ounce of nut- 


meg, and as much cinnamon; beat the ſpice well, 


mix them with your flour, a pound and à half of 
ſugar, ſome ſalt, thirteen pounds of currants well 
waſhed, picked, and dried, and three pounds of rai- 


fins ſtoned, and cut into ſmall pieces; mix all theſe 
well together, make five pints of cream almoſt.ſcald- 


ing hot, put into it four pounds of freſh butter; beat 
the yolks of twenty eggs, three pints of good ale 


yeaſt, a pint of ſack, a quarter of a pint of orange 
flower water, three grains of muſk, and ſix grains of 
ambergreaſe ; mix theſe together, and ſtit them into 


your cream and butter; then mix all in the cake, 


nd ſet it for an hour before the fire, to riſe, before 


jou put it in your hoop ; mix your ſweetmeats in 


it, two pounds of citron, and one pound of can- 
died orange and lemon peel, cut in ſmall pieces ; 


you muſt bake it in a deep wy + butter the ſides, 
put two papers at the bottom, flo 


it over the top and ſides; take two pounds of dou- 
ble refined ſugar, beat and ſifted, the whites of fix 
eggs beat to a froth, with three or four ſpoonfuls 


of orange-flower water, and three grains of muſk and 
ambergreaſe; beat theſe in a ſtole mortar with _ - 
wood peſtle, till it be as white as now, and; with 
2 bruſh or bunch of feathers, ſpread it all over the 
cake, and put it into the oven to dry, taking care 
the oven does not diſcolout it; when it is cold 


paper it, and it will keep good five or fix weeks. 
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„A plumb cake. © WE 


Take two pounds ten ounces of the fineſt flo, 
vell dried, two pounds of currants weighed after 


dried, picked, and __ three nutmegs finel 
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| ur it, and put in 
your cake; it muſt have a quick oven, and will 
take four hours to bake it; When it is drawn, ice 
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| - grated, three or four blades of large mace, ten clo 
2a little cinnamon, dried and beat fine; min 1 
r theſe into the flour, with two ounces of fine fl. 
gear, break into the baſon the yolks of twelve egg 
and the whites of ſix; beat into them a pint 

- very good yeaſt, not bitter left it ſpoil your eie; 
ftrain it through an hair fieve into the middle 
tze flouf, ſet over the fire a pint of new crew 
and when it is boiled take it off the fire, put n 
WE 2 of new butter cut in thin flices, and u 
much ſaffron as will colour the cream; when the 
Daurtter is all melted, and the cream not very bot 
men pour into the flour as much as will make it lk 
= = puc ding, but not too thin; never” offer to mould 
''Y I, but lift it up: with your fingers till your float 
before the fire for a quarter of an hour to ne; 
titten put it into a frame well buttered} and, vith 
 & knife dipt in flour, cut a'creaſe acrofs, and pic 
it through to che bottom with 4 bodkim, and ſet 
1 it over a quick fire; ſet it in a quick oven, bake 
_ it a full hour, and draw it gently out of the oven, 
for ſhaking any cake will make it . yon may, 
if you pleaſe, add fix ſpoonfuls of ſack, ſome amber 
greaſe, citron and lemon; ice it as ſoon as draus, 
2nd ſet it in a proper place ; if you follow theſe 
' 8 directions, it will eat as if a great quantity of d. 
_  monds were in it; but J ſeldom püt in any ci. 
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ae pound of the beſt refined "ſugar, fifti 
_ through a lawn ſieve, take the whites of two egg 
well n four or five ſpoonfulls of orange- 
flower water; put your ſugar into the eggs, and ne- 
ver tave beating them till they are as white ut 
_ ſnow ; cover your cake all over, and tick ſome 
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CONPRETIONER. 


ſe pounds of currants well waſhed, picked, and rubbed 
| very clean and dry; two pounds of Jordan almonds, 
* blanched, and beat 1 in a marble mortar, with ſack and 

I oranze-flower water, till they are very fine; take 

| four pounds of eggs, leave out half the whites, and 
add three pounds of double-refined ſugar, beat and 
liſted through a lawn ſie ve, with mace, cloves, and 
cinnamon, of each a quarter of an ounce ; three 
large nutmegs beat fine, a little (ginger, of ſack 
and French brandy half a pint each, ſweetineats to 
your l;king, lemon and citron z take 4 large broad pan, 

beat your butter to a cream before any of your ingre- | 
Gients go in, minding; to beat it all one way, or it will * 080 
turn to oil ; put in your ſugar,” beat it well, and - 
work in your almonds ; let your eggs be well beat, 1 
put in, and beat all together till it looks white ank 
an ; mT. in TR brandy, atk, and 1 ale 1 


: * N . 


8 A * 
* xt 
- . $39 7 \ 


. 
„ > 4 * : 
N 
=O * . 
* a. - 


— $4. * 5 
— 


N 
| A feed u., 
. Take ſeven Son of flour, two s a 2 
| half of butter, and mix it with the butter; ſeven | 
HT p0unds of currants, two large nutmegs, half an [oy 
ounce of mace, and a quarter of an ounce of cloves, "i 
. all finely beat and 1 z.. one pound of ſugar, .* 
. and ſixteen e gs, leay g out four Whites z put in —_— 
US : full pint. and à half c ale yeaſt,” warm as much = 
K cream as you chink will wet it, and put fack to =, 
; your cream to make it as thick as batter ; beat om 
1 alſo one pound of almonds with fack and orange - I | 
k flower water, but do not let them be fine but groſs- = 
, y beat ; put in a pound of candied. orange,: lemon, 9 
1 and citron peel, or more if you deſire it very. rich 3 _— 
mix all, put it into your hoop, with: .a_paſte under | ." 
n it to ſave the bottom. This was was 2 by one = 
r of the niceſt houſewives i in e * -= 
: as ever was made, ; | 4 
To make a very Bt rich tens . TN AR 7 4 
5 Take four pounds of the fineſt flour well dried and ; RF 
l, lifted, fix pounds of the beit eſh, butter, ſeven Mi 
RF 


oy CET 
8 by 


vx ts 
* OS. E 
WE + \ » - . 


N 
> 
V V p 
W \ - » 
* * A POD 
* 9 + 
2 
. its 
- o 1 7 
e 0 . 
ND ̃ — — 
n — 
* 


. :, —_— , 
— — > — 


. 


. . 
at Y . oe o x. — 
* £12. 4 4 ' G 1 4 * g = : by 4 
n FLO $7532 5 I 
. 2 Oo * . 


1 4 \ > . 
Fr #32453 1 2 * * , 
8 5 1 *y % 7 Ws PPL C / ; — EEC S — _— 
= bg ne? Foc —— =” — th rn 5 Fs >” n — 3 


ſhake your flour a Rs, when your oven is 

ready, put in your currants and ſweetmeats, and put 

it into your hoop; and it will take four 5 
1 a quick oven. 

Note : As you mix it for the oven, you muſt he 
| mindful to keep beating it all the time with you 
band; and your currants, as ſoon as cleaned, mul 
de put in a diſh before the fire, that they may be 
warm when mixed. The ahove B99 es bel 


.. in ee hoops, | ak 10 
A4 3 „ cake. iq A; f 


| "Take ie pounds of flour, a little ale yeaf;, 

Pint of milk, a pound of ſugar, a pound of butter, 
and a little all-ſpice; make it into dough before 
you put OW, Hen, eee as + ag 
YO LING. . 


Na 4 4 . ol © | 


| oe edi of flour, . P af fine powder 
| Seo: one pound of butter, eight yolks and four 
whites of eggs, as much carraway ſeeds ag you like; 

Srft beat up the butter to a cream with. your hands 

minding to beat it one way left it oil; then by de- 
Breeg beat in your eggs, ſugar, and flour, till it 
does into the oven; bake it in a quick oven, and it 
ou 9 58 an "hour and A quarter . 


5 Lp $5077 Amather ſeed-cohe. 
1 two 9 of flour, twa pounds. of frell 


4 6 8 rubbed well in, ten yolks and five whites of 


eggs, three ſpoonſuls of cream, and four ſpoonfuls 
of ale yeaſt; mix altagether, put it before the fire to 


mi, then work in a pound of carraway gee, © 
_ - bake ic in an Ly andn W 8 
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 CONFECTIONER „ 
theſe together, and ſift them through an hait fieve ; -- © 
then waſh four pounds of butter in eight ſpoonfuls of 
roſe or orange- flour water, and work the butter 
with your hands till it is like cream; beat twenty 
yolks and ten Whites of eggs,” and put them to ſix 
ſpoonfuls of fack ; put in your flour, a little at a 
ume, and ftirring it with your hand all the time; 
you muſt not begin mixing it till the oven is al- 
moſt hot, and after it is mixed, Len hem it ſtand 
ſome time before you put it into, hoop 3 when 
you are ready to put it into the. oven, put to it 
eight ounces of candied. orange peel fliced, with as 
much citron, and a pound and a” half of carraway - 
comfits ; mix them well and put it into the hoop; 
ö it muſt be a quick oven, and two or three hours 
„vin be ſufficient to bake the cake ; after which. 


you may ice it if you” pleaſe: 4 


be 
wo” 


4 Ro... oo 


Little currant and ſeed cakes. 


Take two pounds of fine flour, one pound and 2 


bait of butter, the yolks of five or fix eggs, one 
pound and a half of ſugar, fix ſpoonfuls of roſe-wa- 
ter, nine ſpoonfuls of ſack, three ſpoonfuls of car- 
raway ſeeds, two nutmegs, and one pound of currants ; ' 
beat the butter with your hand till it is very thin, 
dry your flour well, put in your Carraway ſeeds, 
and nutmegs finely grated ; afterwards put them all 
into your batter, with your eggs, ſack, and roſe- 
water; mingle them well together, put in your 
eurrants, let your oven be pretty hot, and as ſoum 
= they are coloured they will be enough. To 


— hd, 3 


La. SS. a. SS. SS. 2 


„Take hyſop and zed-roſe water, of each half x MW 
pint, half a pound of green liquorice; the out-fide  . 
ſcrapped off, and then beat with a peſtle ; put to 
Xt half a pound of anniſeeds, and ſteep it af niger 1 
in the water 3 boil it with a gentle fire: till the 
alte is well out of the liquorice 1 ſtrain it, put'to' 


| Eiquorice cakes. | 5 
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© +THPCOMPLEAT) | 
* chtee eee of liquorice: e gh and ſet it out 
gentle fire till it is come to the thiekne(s of cream; 
take it off, and put 10 it half pound of . white, | 
gar-candy ſteered. very fine 3 beat this ther as you 
17 for at leaſt thret hours, never ſuffer 
it to ſtand ſtill ; as you beat it you müſt ſtrew in 
double - refined fugat finely ſeered, at} leaſt three 
2 a 5 3 4 r put in hal 
gum on ſtee in orange - flowet 
e wü 2 very tehive then ie h beat enough 
roll it up with withe fugar, and if you will have it 
. you e o. 


'The 2 cake. 1 


Tale four pounds of your 8 flour, and mix 
Vith it three pgunds of double-refined ſugar, finely - 
beat and fifted; dry them by the fire til you pre- 
pare your other materials; take four pounds of but- 

. ter; beat it in your hands till it is very ſoft like 
Cream, beat thirty- four eggs, leave out ſixteen whites, 
and take out the 1 from them all; beat the egi 
and butter together, till it appears like butter, pour } 
in four or five. fpoonful T roſe or orange-flower 
water, and beat it 9: ;. then take your flour 
and ſugar, with fix ounces of carraway ſeeds ; fitev 
it in by degrees, beating it up all the while for 
two hours together z you may put in as much 
. TwQure of cinnamon or ambergreaſe, as you pleaſe; | 
butter your hoop, and let it tres hours | in 4 
moderate . N | 


bete "= 


" Tala 6 qua dF atk of ths halt; -a pants 
un 


and half of butter, three ounces of carra way ſeeds, 
and fix eggs; beat well a quarter of an ounce of 
- cloves and mace together very fine, a pennyworth 
of cinnamon beat, a pound of ſugar, a pennyworth 
of roſe water, a pennyworth of ſaffron, a pint and 
half of yeaſt, and u quart of milk ; mix all together 
Wy with | 1 __ * fiſt boil the 2 


Att MS. 4 4 mn , "I $—_ - _ FF aa 


1 


e enen > 


and butter, ſcum off the butter, and mix it with ; f: 


flour and a little of the milk, e, Drag 
i the reſt, and ſtrain it; mix it with your flour, 
put in your ſeed and ſpice, taſe-water, tincture 
of ſaffron, auen and eggs; beat all up wien our 
hands very lightly, and bake it in a hoop- "_ 
minding to butter the pan well; it will take an | 
and a half in a quick oven 2 may W og 
fed if you chaſe 1 e 4 
75 MIR 4 Data * 
4 rich Teaft cake. . . 
WE I 9: 4 468 =: ol $1. 
Take a .quartera and half of koh: * 1 5 
pounds of currants; an ounee of gſoves and mace,” 
ſome cinnamon, two nutmegs, about a pound . 
ſugar, ſome candied lemon, orange, and citron eut 
in thin pieces, a pint of ſweet wine, ſome. orange- 
flower water, a pint of yeaſt, a quart of cream, two. 
pounds of butter melted and put in the middle; ſtre - 
ſome flour over it, let it ſtand half an hour to riſe, 
knead it well together, let it ſtand ſome time before. 
the fire, work it up well, put it in a _—_" and bake | 
it two hours and a bes a e . ee, 


* 


Link queen cakes,” | 
Take two | 


currants ; 4. your lows with your! Band fl lle Fl 
very thin, dry your flour well, put in your Tugar 


and nutmegs finely grated, and put them all in, Je Mi 


your batter, with your eggs, ſack, 5070 roſe- water 
mingle them well together, put in your currants, 
let your oven be moderate! 1 — and they will be 


baked in a quarter of an hour e N 8 5 5 1 | 


currants be ee, e and e 15 
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1 3 45 rar coubLect 


it t the whiteneſs of ſnow, letting it ſtand half a 


With the egg ; 


| -not the 1 
your 


with ſome ſeered ſugar over them; bake Wem in n 


4 WY} en, Portugal cala. 09521 


| © put in 7 yolks of fix eg 
1 wo ipoonfuls of fack, 0 


6s F500 mut be moderately hot, and ſet up the ſtone ; 
=” you fy GONE: them plain: 


„ 


* 
ay 
1 '2 4 


1 1 
Tale 4 inal edel ed ſugar finely ſeered, 


a quarter of a pound of the beſt oats laid in 
„ Water all night and blanched ; take the white of 
an egg, put to it a ſpoonful of old water, and beat 


hour ; beat your almonds, putting thereto / 2 ſpoon- 
ful of roſe-Water, a little at once, and the fans 
when the almonds are well beat, 
put the ſugar in by degrees, and minding you wet 
e too mueh whilſt you roll out the cakes ; 
continue beating till alt be uſed, and when 
vour cakes are made, lay them ſeverally on Papers, 


"_ as 10 as for your ſugar cakes. 


+. 
27 - 


To ap 101428 flour well dried, 8 
of double-reſmed ſugar finely ſeered ; take a pound 
of new butter, waſh it in roſe-water, and roll it 
till it is very ſoft ; throw in the ſugar and flour 
dy degrees, til! helf i in, working it with your hands; 
7, the whites with 
work in the other halt 
of the fleur; When the oven is hot, put in a 

2 of currunts ready waſhed and dried ; your 
Paris: muſt be ener fill them half full, 
am ſerape ſome ſugar over them; the oven. 


GC win 9 dura cake. 8 

vs . do a FW” of flour add a pound 1 of new but 
ter without falt, eight ſpoonfuls of good yeaſt, four 
| ſpoonfuls of roſe-water, the yolks of * new- 


laid eggs, carraway ſeeds as many as you pleaſe, 
four ounces of e and ſome ambergreaſe ; "neal 


3 Tp 2 Palle, make it vp into what form you 
pleaſe, 
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pleaſe, and when they come out of the oven firew 

on ſugar. 1 0 pr? 8050 | : MALES f OR a : 3 | 5 
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"Take two pounds of flour, a pound of ſugar fine- | 
y ſcered, and mix them together; take out a quar- ' 

ter of a pound to roll them in, then take four eggs 
well beat, four ſpoonfuls of cream, and two of 
roſe-water ; beat them well together, mix them 
with the flour into. a paſte, roll them into thin 


x 4 
; 4 "a, 


Of 


: 


cakes, and bake them in a quick oven. 
' Banbury cakes. 


Take half a * of ſine flour, three pounds of 
currants, a pound and a half of butter, a quarter of 
a pound of ſugar, a quarter of an ounce of cloves 
and mace, three quarters of a pint of ale yeaſt, and 
a little roſe-water ; boil as much milk as will ſerve 
to knead it, and when it is almoſt cold, put in as 
much carraway feed as will thicken. it'; work it all 
together at the fire, pulling it to pieces two or three 
times before you make it up. „ 
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Take half a pound of fine flour, and the ſame 
quantity of Joaf ſugar ſeered, a pqund of carraway 
leeds dried, the yolk af one egg, the whites of 
three, a little roſe-water, with ambergreaſe diſſolved 
in i: ; mix all well. together, and roll it out as 
thin as a wafer ; cut them with a glaſs,. lay them 
5 toured paper, and then bake them in a very 

ow oven. T | e ohe 
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Bean takes. © |. 
- * 


Take weight for weight of fine ſugar 


— — 


, and blanch- | 
ed almonds, cut in lang narrow flices 3 ſlice ſome 
preſerved orange, lemon, and citron peel; then bet 
the white of a new-laid egg, with a little orange. 
flower water, to a high froth ; put ſo much of the =" 
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50 TRE COMPLEAT. 


| froth into ſugar as will juſt wet it, and with te 

point of a knife hold up your almonds, piling it 
round as high as you can upon a wafer ; let ſome 

. ambergreaſe be in your ſugar, and bake then after 

the manner Sag a manchet. 7 | 


— 


ys. ack gum wi" bg « 


4 Take gum dragon, let it lie all night i in roſe-wz- 
ter till it is diſſolved, have double- refined ſugar 
beaten and ſeered, and mix your gum and ſugar 
together; make it up into a, paſte, then rol! — 
up plain, and ſome with h and flowers ; all 
the paſte muſt be kept ſepatately, your herbs and 
flowers muſt be beat ſmall before you can make 
them into paſte ;- but you may uſe the juice of 
the flowers and herbs only. I uſe ſweet marjoram, 
red-roſes, olds, clove-jilly-flowers, and blue- 
bottle berries, clipped from the white ; when you 
have made all your colours ready, have to every one 
a little rolling-pin and a knife, or elſe the colour 
will mix; firſt lay a white and then a colour, then 
a white again, for two colours will not do well; 
fo roll them up, and cut them the bigneſ 
of a ſixpence, but in what faſhion you pleaſe, mind- 
; ing that whe are rolled very thin. 


75 nale honeycomb cakes. | 


Take your fugar and boil it to a candy-height ; 
ao put in your flowers, which muſt be cut; 
have little papers with four corners ready; then 

drop ſome of your candy. on the papers, take them 
off when ready, and if they are rightly done they 
will look full of holes like honeycombs. 


5 How to male lemon cakes, 


S_—_ 95 Tale FO beſt whlted lemons, ſcrape out the 
10 blacks, and grate off the peel clean ; 5 the peel 
into a ſtrainer, wet what ſugar you think will wo 

5 and ad it ſo a 3 ; Wen. take it 1 


7 
. 7 & * 


CONF;BOTIONER. 


ut in your lemon peel; when it boils take-i . 
2 — in a little lemon juice, and drop them 
on buttered =_ or papers; you my m_ in r 


or ambergreaſe 1 if you pleaſe. 


To make lemon, orange, and Jeter coke. : #2 


Take ſugar finely. ſeered; and wet it wich the. 
juice of orange, or any flowers you 3 4. . 
muſt be no more juice than will make 
ſtiff and thick; wy it upon the fire, whe 2505 . bf 
gins to boil, drop t in little cakes, and they will 
come off preſently ; ſcurvygraſs done thus, is good 
againſt the ſcurvy z if it boils, you. will Wag * | 


vile cakes. gn 


Beat your fi © where: gum bach Jen 
put in the violets and the juice, and ſo work 5 
well together with n ſugar, a ns oy. es 


2 ſtove. 


—_ 


How: to make wormwood cakes.” 9 


Take one pound of: denkle-refingd dunn Gfied, 
mix it with three or four eggs well beat, and drop 
in as much chemical oil of wormwoed as you © 
pleaſe ; drop. them on papers, and you may have 
them of various colours, by pricking- them "wich a 
pin, _ _ g the wy ſy with 2 
you muſt keep your colours ſeparate in => 
pots : for __ take a dram of . ſome cream 
of tartar, and as much alum ; tie them up ſeverally - 
in little bits of fine cloth, and put them to ſteep in a 
glaſs of water two or three hours z when you want 
the colours, preſs the bags in the water, and mix 
ſome of it in a little white of egg and ſugar I. 
uſe ſaffron for the yellow, prepared as the ted; 
for green, mix blue Ws ay pan ; for blue, 
put powder-blue in water, 
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How to 8 cakes ok lu. 


Boll double-refined ſugar to a can y-beig ht, 2 

P ſtrew in your flowers, and let them boil once 
up; then with your hand lightly ow in. 2 little 
ales ſugar fifted, and then, as quick as 
2 be, put it into your little pans made of card, 

: ricked full of holes at the bottom; you mul 
ſet the pans on a e end when e cold 

wy ke them out. 
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In to make a cake, and. kave ont cither eggs, 
| ſugar, or butter. 


Make your cake as you do the pound cake, leave 
out either the ſugar, eggs, or butter ; but then you 
muſt add thick cream inſtead. of the butter; any 
of ta. three: left out, the cake will be good. 


' Brown almond gingerbread. 


Take a quarter of a pound of blanched almonds, 
beat exceeding fine with water Wherein gum-ara- 
bick was ſteeped, with a few drops of lemon juice, 
as much cinnamon beat, and ſome ginger finely grat- 
ed and ſeered, as to make it brown; make it ſweet, 
and ſmooth it well, roll it out, and cut it in ſquare 
Di very: this ; e it in a _— or before 

8 


— 


4 ad fort. 


Take three pounds of flour, a pond of ſugar, 2 
pound of butter © rubbed? in very fine, with two ounces 
of ginger, and a grated nutmeg ;- mix theſe with a 
pound of treacle and a quarter of a pint of cream 
warmed together; then make your bread ſtiff, roll 
them out, and make them in thin 0 and bake 
_them in a flove or oven, on 
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Gingerbread. _ 


Take a pound and a half of London treacle, two 
eggs beat, half a pound of brown ſugar, one ounce 
of ginger beat and ſifted, of cloves, mace, and nut- 
meg, altogether, half an ounce ; of very fine cori- 
inder and caraway feeds, half an ounce each; two 
pounds of butter melted, and mixed together; add 
25 much flour as will knead it into a very ſtiff paſte, 
and roll it out; cut it into what form you pleaſe, 
bake it in a quick oven on tin plates, and à little 
tine will U . ĩͤ IRE. 


: | A ſecond fort. 5 


Take three pounds of ſine flour, the rind of a le- 
mon dried and beat to powder, half a pound or more 
of ſugar, and an ounce and a half of beat ginger ; 
mix all theſe together, and make it ſtiff by adding 
and working in treacle ; make it into what form on 
pleaſe ; you may put candied orange peel and citron 


in it; and mind you butter the paper it is baked os. 


Hh 


and that it be baked hard and firm. 
ui to make whige. 


Take a pound of butter cut in ſlices and put it in- 
to a pint of milk, ſet it on the fire till it is melted, 


and take a quarter of a peck of flour, with ſome 


cloves, mace and ginger ; then beat four eggs, 2 
quarter of a pint of good yeaſt, and three or-four 
ſpoonfuls of Ack ; when the milk is as warm only 
as though juſt from the cow, mix altogether to a 
paſte, and let it lie half an hour to-rife ; then put 
to it a pound of carraway comfits, mould them in- 
to whigs, and bake them on rs ; the oven muſt / / 
be hot as for manchets, „ 
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1 | Light wubige. 


Take a pound and a half of flour, and mix | 
with a pint of. milk made warm; cover it, and ly 
it lie by the fire half an hour; then take half ; 
pound of ſugar, and half a pound of butter, and wee 
them in the paſte, and make it into Whigs, with az 


little flour as Ty } we if the oyen is quick the 
vill riſe very much. 


* * dale . 5 


" Firſt wake” care at a proper time of the year, to fare 
che ſtalks of the fruit with the ſtones to them; then 
et fome neat pretty tins made in the ſhape of the 
it you intend to make, leaving a hole at the top to, 
put in the ftone and ſtalk, . ſo con- 
2 as to open in the middle, to take out the fruit; 
there muſt be made alſo a frame of wood to fix then 
in; and in the making of the tins, care muſt be taken 
to make them extreamly ſmooth in the inſide, left by 
their roughneſs they mark the fruit; as alſo, that | 
—— exact ſhape to what they repre- 
ſent; becauſe, a defect in either will not by give 
_. deformity to the artificial fruit, but likewiſe rob the | 
2 0 \ the lady” ſhe ne otherwiſe aeg. 
Ir W wou undoubtedly: | ] 
Then take two cow heels and a culve's Wor; ; boil 
"thats 4 in a gallon of foft; water, till all boil to rags; 
when you have a full quart of jelly, ſtrain it through 
à ſieve, put it in a ſaucepan, ſweeten it, put in ſome 
lemon peel, with perfume, and colour it to the fruit 
| my intend to imitate ; ftir altogether, give it 2 
il, and fill your tins; put in your ſtones and the 
ſtalks juſt as the fruit grows 3. when the jelly * 


Eos COT Ay cold, open your tins for the bloom, and caie- 


lly duſt powder blue; an ingenious clever perſon 
may make great improvements on; this artificial fruit, 
as % requires great nicety in the doing it; a little 
„ will n | BI 
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Take two pewter baſons, one larger than the other; 
the in ward one muſt have a <loſe cover, into which 
you put your cream, and mix it with what you think 
roper, to give it a flayour and colour, as. raſberries,” 
bo. then ſweeten it to your palate, cover it cloſe, and 
ſet it in the larger baſon; fill it with ice, and a large 
handful of ſalt under and over and round about; let 
it ſtand in the ice three quarters of an hour, uncover, 
and ſtir it and the cream well together, then cover 
it again; let it ſtand half an hour r, and” furn 
it into your plate; your baſons ſhould be three cor- 
nered, that four colours may lie in one plate; one 
colour ſhould: be yellow, another green, another red, 
and a fourth white;; but that depends on fancy, and 
what you colour them with 3 as any ſort of fruit, aj. 
fron, or cochineal 3 and for, the green; there are ſe» :. 
veral ſorts of juice 3 all muſt be well flavoured: wẽ-in 
different ſorts of fruit; the wlite Wantz nothing bujt 
orange · flower water and ſugar, three bafons are made 
at the pewterers for the uſe abe. 
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Some make: e eee =_ 
three pennyworth of ſalt petre and two pennyw-wort f 
pennyworth of bay ſalt; lay it round the pan as above, 
cover it with a coarſe: cloth, and let it ſtand two 
bours, * * 5-3 50m oe ũ n 
o make chocolate puffs. 


; 


4 - 


Take half a pound of chocolate grated, and a pound 
of double-refined ſugar beat ſine and ſifted; then with 
the whites of two eggs make a paſte, and have ready ſome 
more ſugar to ſtre on the tins :; turn the rough ſide 
upwards, and bake them in a flow oven; you. max 
form the paſte into any ſhape, and colour it with dif 
ferent coloury.:” japan, M ðᷣ 1 y 
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THE COMPLEAT 


* 
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To make a "pepper cake. 


Laake a quarter of an ounce of whole pepper and 
| half a gill of ſack ; mix and boil them a 1.1 of an 
Hour, then take the pepper out, put in as much don. 
ble- refined ſugar as will make it like a paſte, then drop 
it in what ſhape you pleaſe, or on ee and let it 
MW wang. 
Take a pound of ſweet almonds well pee led, the 
flowers of lemons and oranges as much as you pleaſe, 
which you muſt divide into three equal parts; after 
this you muſt put a third part of the flowers upon 2 
white linen cloth in a ſieve, ſtrewing upon the faid 
flowers half of the almonds, which you muſt firew 
With another third part of the flowers; and then the 
_ neſt of your almonds, which you muft cover with the 
. reſt of your flowers, ſo that the almonds muſt alwan 
de in the middle of the flowers in the fieye ; leave 
+ them together for fix days, renewing and changing 
- - _ themeveryday ; then beat the almonds in a mortar, 
and preſs them in a white linen cloth until they iſſue 
out clear oil, then ſtop it up cloſe in a veſſel, and let 
it ſtand in the ſun eight das. 


0 of jeſſamin and violet. 


Take ſweet almonds well peeled and beat, with a 
much jeſſamin as you pleaſe ; lay them rank upon rank, 
and let them lie in 4 moiſt place for ten days or more; 
then take them away and preſs out the oil in a preſs; 
this oil ſerveth for divers things, and in the like man- 
ner yon may make your oil of violets and other flow- 
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© | Take of the beſt nutmegs to the quantity of what 
© 7OL will have, cut them in ſmall] pieces, and 1* 


”" 
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to them as much malmſey as will cover them; put 
them in a glaſs for two or three days, beat them at the 
fire, and ſprinkle them with roſe water ; preſs them 
in a preſs and you will have an excellent oil, good for 
many things; you mult keep it cloſe Nope ina veſſel. 


Ou of Benjamin. oy 


Take fix ounces of Benjamin wal bent i into pow- 
der, and diſſolved a whols'ds day in a pound of oil of 
Tartarand a pound of roſe water; then you may dif- 
til it with a fine pipe CIO — keep it - 
as an excellent _ 


Oil of Soul 


In fe manner is made oil of ftorax ; take x _ 
quantity of ſtorax liquid you pleaſe, put into roſe 
water two or three days, then diſtil it as the Benjamin = 
above-faid ; firſt there iſſues out oil ſomewhat foul, 
and then an excellent oil. 


ot of 2 e 


Take - a rocked, cut them in A middle; 
take away the yolks and fill them up with myrrh beat- 
en into poder; put them in ſome moiſt where 
the myrrh may diffolve by little and little; this oi! 
maketh the face and other vi of the body hs ank! 
takes away all ſcars. 9 


Oil of bay fate. 


put the bay ſalt in an iron pot, and at it over a 

charcoal fire till it is diſſolved and done running; take 
it off, lay the ſalt on a marble, and it will run oil; 
take four or five drops of this, rub it over your hands, 
and it wil take freckles and Wo off the 


kin. 


LY 
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Nete+ In ne of ibeſe au oil th. per- 2 1 
fume the water, n ol on FI - 3 | 
and then they will mi. 
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Fine fert waters. 


| Take four pounds of damaſk-roſe water, of laven· 
der water, and ſpike water, three ounces each; the 
water of bloſſoms of lemons or es, the water of 
the bloſſoms of a myrtle tree, bloſſoms of jeſſamin, 
and of marjoram, of each half a pound; add of ftorgx 
cCeulamita, and Benjamin, a drachm each, and of muſt 
half a ſcruple 3 mingle them well together, and keep 
it in phials well ftopt fix days ; then diſtil it in Balneo 
Marir, and keep the water in a glaſs een days 
= in the ſun, and then it will be fit e 


e Another. 


E of freſh FRE of roſemary two _ da- 
* wot water two pounds, and a ſcruple of amber; 
put theſe into a glaſs phial well ſtopt for ten days, be- 
ing diſtilled in Balneo Mariz, and ot” it be kept | in 


1 or very cloſe. 


Another: h 


Tale four pounds of the afore ſaid water, two 
13 of damaſk-roſe water; and half a ſeruple of 
amber ; mix theſe together, and keep them cloſe itopt 

in it in the fun r e ann mo it wil 
| belt bor uſe. 

; + en e 


Take four 3 of damaſk-roſe Water, with fix 
| 56 ounces of lavender-water, three ppunds of jeſſamine 

flowers, and half a ſcruple of fine muſk ; keep them 
ten 12 in a veſſel cloſe 85 WR 1 in it Balneo 225 ; 


. 


e 


Tae the FRY of oranges 1 yreen citrons of each 


. half an ounce, a a ſcruple of cloves,” and fix ounces of 


the flowers of ſpike ; mix them all together with fix 


=. pounds of damaſk-roſe water, let them ſtand in a veſ- 


del Covered: for the ſpace of ten days, diſtil them in 
"ns ey, and IN will be een, good. 
nother. 
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; Another. % I 1 


Take two pounds of damaſk-roſe leaves, half a 
{cruple of good amber, and beat them together; ſet 
them upon hot embers two or three days, and ſteep 
them ten days in ten pounds of damaſk-roſe water, 


Orange waters OO ES 


- 
o 


Take the parings of forty oranges of the beſt ſort, - 
ſteep them 15 a gallon of * days, and diſtil 
the ſack and peels together in an alembick; if you would 
bare it very ſtrong diſtil it in an ordinary roſe · water 
ſtill ; put it into bottles, and drop in a little white 
ſugar-candy ; divide the oranges and ſack twice. 


-Clove evater. : . e 


You may perfume it with any of the above waters. 
Perfumed water.. 


Take three handfuls of the tops of young lavender, 
and as much of the flowers of woodbine, full ripe and 
plucked from the ſtalks ; then take as much orice roots "115% 
as two walnuts and an half, an orange pell dried, and 
N calamus as one walnut, and beat them all to·ͥ· 3 
geherttr. «]] ] TY Re ES 


7e make roſe take to burn for perfume. 


Take three ounces and a half of Benjamin, ſteep it 
three or four days in damaſk-roſe water, then of leaves 
half a pound, and beat them as ſmall as for conſerve, - 
and put the Benjamin into it, with half a quarter of . - = 
an ounce of muſk and as much civet ; beat them al! 
together and make them up in cakes ; then put tem 
between two roſe leaves, y them upon papers in a = 
place where no fire is, and turn them often into dry. ll 
papers ; when you uſe them, lay one on a coal, mind. 
ing it is not to hot. ET 1 
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TRE COMPLEAT. © 
; "x" Bs perfume roſes. 
Take n buds and cut off the whites, te 


take ele or roſe water, wherein Ben 

3 gnum rhodium, civet, and muſk, have been 
die fone leaves therein, and ſtick a Clove in- 

were! oy bud; dry them betwixt e wil a on 


they will fall aſunder ; this perfume | laſt ſeven 


Ty; | 
| ' How to wake * feet water. 


Fake et marjoram, lavender, roſen ry, mul. 
covy, maudillon balon, fine walnut IEaves, damaſt 
toſes, and pinks, of all a like quantity, and enough to 
fill the fill ; then take of the beſt orange and damak- 
roſe powder, and ſtorax, of each two. ounces , ſtrew 
one. handful or two of the powder upon your herbs, 
and diſtil them upon a ſoft fire ; tie æ little muſk jn 4 
piece of lawn, and 2 it in a glaſs your water 2 
into; when it is all diſtilled, take out the cakes, and 

mix them with the ovine that are-left ; lay then 
among your cloaths, or with ſweet oils, and bi burn then 


4 : for . 


— 
1 


Sen, perfume. roſe thus 


ake you our roſe leaves, cut them from the whites, 
e them with the aforefaid water, putting 
2 powder of cloves among them, and when dr, 
* them Sto in 1 bags to [weeten you cloaths. 


Another way. 


Take your roſe leaves, and as you pull them 15 
"a ou t they touch not one wo ning them 
Meri y ; when they are very dry put them up in 2 
wide mouthed glaſs, and tie them up cloſe ; theſe roks 
thus dried will] r their perfect Sent. „ 


How to make Hungary « water. 


"Take roſemary flowers, and put A ; good quantity of 
den! into a wide mouthed mm 3 en put to 3 no 


- 


CONP E-C TIONER. 97 
more ſpirit of ſack than will be ſtrong of your flowers, 
cork them cloſe, and let them ſtand ten days at leaſt, 
ſtitring it frequently; then diſtil it in an alembick, and 
keep it for uſe. | e 


— 


Lavender water. 


Take a quart of ſpirits of wine and put in 
ſence. | „„ . 
How to make rataſia. 


To every gallon of brandy put a quart of the beſt 1 
orange- flower water, and a quart of good French wine; 1 
you muſt alſo take care your brandy is extremely fine, 
and of a good age ; putin four hundred apricot ſtones, - 
and a pound a quarter of white ſugar-candy ; juft 
crack the ſtones, and put them in, with the ſhells, 


i 
7 


0 . 
"# 


into a bottle; ſtop it very cloſe, ſeal it down, and Bi 

put it in the fun for fix weeks; take it in every night, 8, 

and in wet weather, and whenever you take 1t in, or = 

{et it out, ſhake it well about; after the time is exp y 

red, let it ſettle, and rack it off when it is perfectly "3" 

fine. 5 N 5 22 . TE $6 Wa 

Sur feit water. 2 "MM 

| e * - "a 

Take a gallon of brandy, half a pound of white: 0 

ſugar-candy beat ſmall, one pound and a half of raiſins n 

of the ſun very a quarter of a pound of dates ſhread, by 

a quarter of a pound of whole mace, with an ounce of Mt 

nutmeg ſliced, half an ounce of anniſeeds, carraway 

leeds, and coriander ſeeds ; half an ounce of cardi- 138 

mum bruiſed, and as many poppies as will colour it "x1 

well; theſe all mixed together, add a large ſprig of . k 

J angelica, rue, wormwood, ſpermint, balm, roſema-_ .R 
ry, marygolds, fage, clove-jilly flowers, burrage, cow- - | 
| lips, and roſemary flowers, of each a ful; let 5 
| them ſtand nine days cloſe ſtopped, then ſtrain it thro? 4 
a jelly- bag, and bottle it up. | „ oP 


Note : To the ingredients above preſcribed, put 
a gallon of brandy, and let it ſtand nine days; diftil - 8 
it in an alembick, and it will make an excellent water: | ; 
f I infuſe theſe things in a wide mouthed glas. 


98. THE COMPLEAT, 


Plague water. 


Take rofa ſolis, agrimony, betony, ſcabius, cen- 
taury tops, ſcordium, balm, rue, wormwood, mug- 
wort, celandine, roſemary, marygold leaves, brown 
lage, burnet, carduus, and dragons, of each a large 
handful ; angelica roots, piony roots, tormentil roots, 
elecampane roots, and liquorice, of each one ounce ; 
cut the herbs, ſlice the roots, and put them all into 
an earthen pot; add to them a gallon of white wine, 
and a quart of brandy; let then: ſteep two days cloſe 
covered, then diſtil it in an ordinary ſtill over a' gentle 
fire, and ſweeten it as you think proper. 


Walnut water. 


Take a peck of walnuts in July and beat them pret- 
ty ſmall, putting to them two quarts of clove-jilly 
flowers, two quarts of poppy. flowers, two quarts of 
cowllip flowers dried, two quarts of marygold flowers, 
two quarts of ſage flowers, and two quarts of bur- 
rage flowers; add to theſe, two ounces of mace well 
beat, two ounces of nutmegs bruiſed, and-an ounce of 
cinnamon well beat; ſteep all theſe in a pot, with a 

_ gallon of brandy and two gallons of ſack ; let it ſtand 
_ twenty-four hours, and diſtil it off. 


WM . \ 


Juniper berries. 


Take of the beſt juniper berries twelve ounces, 
proof ſpirits of wine three gallons, a ſufficient quanti- 
ty of water, and diſtil them; you may ſweeten it with 
ſugar. It is an excellent remedy againſt wind in the 
ſtomach and bowels ; powerfully provokes urine, and 
is therefore a good diuretic in the gravel and the jaun- 
dice; you may diſtil it a ſecond time, only by adding 
the ſame quantity of berries. 

| Cardamum water. 

Take pimento, carraway and coriander ſeeds, and 


lemon peel, of each four ounces ; proof ſpirits three 
9 5 ; wy gallons, 


* 


gallons, and a ſufficient quantity of water; diſtil it, 
and ſweeten it with one pound and a half of ſugar; 


this is a cheap and good cordial, and may be uſed in 


all caſes where a ſtomachic cordial is neceſſary. 
Nutmeg water. 
Take and bruiſe half a pound of nutmegs, an ounce 


of orange peel, ſpirits of wine reQtified three gallons, 
and a ſufficient quantity of water; diſtil and ſweeten 


them with two pounds of loaf It is an excel- 
lent cephalic and ftomachic cordial, it helps the me- 
mory and ſtrengthens the eyehight. ; 


Mint, balm, or pennyroyal water. 


Take four pounds of dried mint, (three pounds of 
any of the other herbs are ſufficient) two gallons and 


2 half of proof ſpirits, and three gallons of water z _ 
diſtil them, and ſweeten the water with one pound 


and a half of ſugar. 


Citron water. 


Take eighteen ounces of the beſt lemon peel bruiſ-, 


ed, nine ounces of orange peel bruiſed, nutmegs bruiſ- 
ec one quarter of a pound, and three gallons of proof 


ſpirits ; macerate and diſtil them, ſweeten the water. 
with two pounds of double-refined ſugar, and keep it 


4 ſecond ſort. * | 


Take the outward yellow rind of twelve lemons, 
and half an ounce of cardamum ſeeds a little bruiſed ; - 


for uſe. 


et theſe ſteep three days in the beſt French brandy, 
cloſe ſtopt ; in the mean time take of double refined 


fugar one pound and a half, and boil it with a pint and 
a half of ſpring water; boil it gently to a ſytup, ſcum - 


it, and when it is cold mix it with brandy, adding the 


juice of three lemons ; let it run through a bag „ 
once or twice, till it is fine and clear; then put it int 


Pint bottles. 


F 2 | Nuts 3 
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Fre in a kettle of water; then take out the flowers, 


— 4 


10. THE cOMPLEAT 
Note + You muſt be mindful that the brandy is 
free from adulteration, and the lemons favour not 
due leaſt of ſweetneſs, or are any ways muſty. 


Cinnamon water. 


Take two pounds of cinnamon and bruiſe it, half 


- 2' pound of citron and orange peel, a quarter of an 
- ounce of coriander ſeed, ſteeped two days in three gal- 


lons of malaga fack ; diſtil them in a worm till, and 
ſweeten it with ſugar diffolved in red-roſe water; this 
water hath been highly eſteemed for the taſte, x 


Orange water, 


To every two quarts of ſack add twelve oranges, 


chop and ſteep them twelve hours; diſtil them in a 


glaſs ſtill, ſweeten it with very fine double-refined 


lugar diſſolved in red-roſe water; put one handful of 


angelica into the ſtill with the oranges. 
Mill water. 


Take balm, plat; chrdons, angelica, rue, worm- 


wood, roſemary, of each half a pound, and ſweeten 


them ; diftil them with two gallons of milk juſt taken 
from the cow, in an alembick, with an iron pot; put in 


with the herbs a quart of water, firſt heat it, then 


carefully pour in the milk all round on the herbs, by 


n pint at a time, till all be poured in; this muſt be 


done in an iron pot covered with the ſtill head, and 
ſhut cloſe ; when it boils, lower the fire a little. 
VNV. B. Do not put quite the quantity of mint 
and wormwood, but as much of the balm and ſweet 
meadow as will make up the quantity. | 
8 | Clary vater. 
Take a quart of burrage water, put it in an earth- 
en jug, and fill it with two or three quarts of clary 
flowers, "freſh gathered; let it infuſe an hour over the 


and 


CONFECTIONER. 10t © 8 
and put in as many freſh flowers, and ſo do for fix or | 
ſeven times together; then add to that water, two 
quarts of the beſt ſack, a gallon of - freſh flowers, and 
two pounds of white ſugar candy beat ſmall ; diſtil it 
off in a cold till, mix all the water together, and when 
it is diſtilled ſweeten it to your taſte with the fmeſt 

ſugar ; this is a very wholſome water, and extreamly 
pleaſant taſted if corked, well and kept cloſe. - 


Lady Hewet's water. 


Take red ſage, betony, ſpermint, unſet hyſſop, 
ſetwell, thyme, balm, pennyroyal, calendine, water- 
creiſes, heart's eaſe, lavender, angelica, germander, 
calamita, tamariſk, coltsfoot, avens, valerian, ſaxi- 
frage, pimpernal, vervain, parſley, roſemary, ſavory, 

„ ſcabius, agrimony, mother thyme, wild marjoram, 
Roman worggwood, carduus benedictus, pellitary of 
the wall, field-daifies, with their flowers and leaves, of 
each of theſe herbs a handful ; after they are pickled 
and waſhed, add of rue, yellow comfry - plantain, 
camomile, maiden hair, ſweet marjoram, and dragons, 

a handful of each; before they are waſhed or picked z_ 
of red-roſe leaves and cowſlip flowers half a peck 
each : roſemary flowers a quarter of a peck ; hence | 
two ounces, juniper berries one drachm, China roots 
one ounce ; comfry roets ſliced, anniſeeds, fennel 
ſeeds, carraway ſeeds, nutmegs, ginger, cinnamon, 
pepper, ſpikenard, parſley Gee, cloves, and mace, 
aromaticum roſarum, three drachms ;  ſaſſafraNiliced. 
half an ounce, - elecampane roots, mellilot flowers, 
calamus aromaticus, cardamums, lignum aloes, rhu- _ 
barb ſliced, thin galingal, veronica, lodericum, cubeb | 
grains, of each of theſe two drachms; the cordial © ' - 
bezoar thirty grains, muſk twenty-four grains, amber- 

greaſe twenty grains, flour of coral 2 drachms, flour ß 

amber one drachm, flour of pearl two drachms, four Xx 

leaves of gold, two drachms of ſaffron in a little bag, 2 

and white ſugar- candy one pound; waſh the herbs and 

hang them in a cloth till dry; cut and put them into 
an earthen pot, and in the midſt of the herbs put the 
N 3 ſeeds, 


1 = 
+248 
1 


102  THE-COMPLEAT 

feeds, ſpices and drugs, all being weel bruiſed ; then 
-put thereto ſuch a quantity of ſherry ſack as will cover 
them, and let them fteep twenty-four hours; then 
diſtil it in an alembick, and make two diſtillings of it, 
and from each draw three pints of water; mix all to- 
gether, and put it into quart bottles; then divide the 
cordials into three parts, and put into each bottle of 
water a like quantity; ſhake it often together at the 
frſt, and the longer. you keep it the better it will be; 
there never was a better cordial in caſes of the greateſt 
ilineſs ; two or three ſpoonfuls almoſt revive from 


To make treacle water. 


Take the juice of three walonts, four-pounds of 
rue, carduus, marygolds, and balm, of each three 


Tel roots of butterbur half a pound, roots of 


one pound, angelica and maſterworth of each 


half a pound, leaves of ſcordium ſix handfuls, Venice 


treacle and mithridate of each half a pound, old Cana; 
ry wine one pound, white-wine vinegar ſix pounds, 
juice of lemons fix pounds; diſtil cheſe in an alembick, 


Palſy Water. 
Take of ſage,” 


roſemary, and betony flowers, each 
balf a handful ; burrage and buglois flowers, of each 
half a handful ; lilies of the valley and-cowflip/flowery 
vf each four or five handfils ; ſteep theſe in the beſt 
Ipirit of ſack, and add Tome balm, fpike flowers, 


mother wort, bay leaves, leaves of an orange tree, and 


their flowers ; then put in citron peel, prony ſeeds, 
and cinnamon, of each half an ounce ; nutmegs, car- 
damums, mace, cubebs, yellow ſanders, of each half 


an'ounce 3 lignum aloes one drachm ; make all theſe 
Into powder, and add half a pound of jujabes with 
"the ones taken out; then add pearl prepared, Sma- 


CONFECTIONER. ' 103 
bergreaſe one ſcruple ; red roſes dried one ounce, and 
as any lavender flowers, ſtripped from their ſtalks, 
a3 will fill a gallon glaſs ; ſteep all theſe a month, and 
diſtil them in an alembick very carefully; after it is 
diſtilled, 0 it in a bag with the following ingredi- 
ents ; pearl, Smaragde's muſk, and ſaffron, of each 
ten grains; ambergreaſe one ſcruple, red roſes dried, 
ted and yellow ſanders, of each one ounce ; hang 
them in a white ſarſnet bag in the water, cloſe ſtop- 
ped. , E 2h 


Huyſterical water 


Take zedoary, roots of lovage, ſeeds of wild par- 
ſnips, of each two ounces ; roots of ſingle piony four 
ounces, miſletoe of the oak three ounces, myrrh a 
quarter of an ounce, and caſtor half an ounce j hegt 
all theſe together, and add to them 'a quarter of a 
pound of dried millepedes ; pour on them three 
quarts of mugwort water, and two quarts of brandy ; 
let them ſtand in a cloſe veſſel eight days, and diſtil it 
in a cold ſtill ; draw off nine pints of water, ſweeten- 
it to your taſte, and mix all together. This is an ex- 
cellent water to prevent fits, or to be taken in faint- 
ings. % a oe 87 Fo 1 
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| Black-cherry water far children. 
Take fix pounds of black cherties, and bruiſe them 


ſmall ; then put to them the tops of roſemary, ſweet 
marjoram, ſpermint, angelica, das” and marygo 

flowers, of each a handful ; dried violets one ounce, 
anniſeeds, and ſweet-fennel ſeeds, of each half an 
ounce bruiſed ; cut the herbs ſmall, and mix all to- 
gether ; diſtil them off in a cold ftill, and you will 
find it an excellent water for children, giving them 


two or three ſpoonſuls at a timeme. 


; . 
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04 THE COMPLEAT. 
414 Allews water.” 


Take of palm, roſemary, e, carduus, worm- 
. wood, dragons, ſcordium, a ſcabius, tor- 
mentil roots and leaves, angelica roots and leaves, 
betony flowers and leaves, centaury tops, pimpernel, 
wood or other ſortel, rue, agrimony, and 4 folis, 
of every one of theſe half a pound ; liquorice four 
ounces, and elecampane roots two ounces ; waſh 
the herbs, ſhake and dry them in a cloth; fred 
them, flice the roots, put all in three gallons of the 
beſt white wine, and let them ſtand cloſe covered 
two days and nights, ſtirring them morning and 
evening ; then take out ſome of the herbs, lightly 
_ ſqueezing them with your hands into the ill ; fill 
_ the ſtil] with che herbs and the wine, let them ſtand 
twelve hours in a cold ſtill, and diſtil them through 
an alembick till the herbs and wine are out; mix t 
water of each ſtill together, ſweeten it, preſerving 
ſome unſweetened as a preſervative to women in 
. ine ſs. This is a moſt excellent water. 


Hues to male all forts of herb avaters. 


chender your herbs of a very fine clear day, chop 
them well, and put them in an earthen pan; 
Huus with ſack, or if you do not chuſe that ex- 
7 waſh thera with water, let them ſtand twen- 
5 hours, diftil tbem in a cold ſtill over a gentle 
Fire, aud you may put a piece of white fugar-candy 
into 355 bottom for it to e on. 25 4 


= 


* 


| Tale a ll fun 1 diftill it i col | 
1, and in the water put freſh orange mint; di- 

ſtil it again, and put your bottles into the ſtill un. 
Ropped : a ſpoonful of this water put into a _ of 

— _ water, will prone it 4 a as 
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7. nale Bitters. 5 


Take a quarter of a hundred of Seville o 
peel them, and put the clear peel to a _ 
brandy, a ter of an ounce of faffron, one ounce _ 
of cochineal, half an ounce of gentian root, and half 
an ounce of ſnake root 4 let lie in the brandy 
for a month, pour it clear of; and it will be fit for 


uſe. 


Cherry brand” 


Take of black and morello cherries a . 
tity ; fill your jar or bottle full ; to every dozen of 
cherries put in half a pound of either plumb or apri- 
cot kernels, fill it up with French _— and the 
longer it ſtands the better it will be. 


Curran brandy. 


Fill the bottle or pan with the fruit as above. 
then fill it up with. brand. | . 


Raſberry 8 
Do the ſame way as you do eee, 


Sir Jobs Capes ſbrub. 

Take two en of brandy, two dozen of Genoa 
lemons, and pee ape primed rinds very thin ; throw 
away all the Lov the rinds, ſlice the lemons, and 
throw away the ſtones ; then let the yellow: rind, and 
the lemons ſo fliced, infuſe in the dy five or fix 
days; let them drain through a thick flannel, ant 
put to the brandy a gallon of white wine or then: . 7 
ih, with ſix pounds of white 9 N 
and let it be cloſe ſealed. 


Sir John qe, cyder, . mud fit * bier, i ) 
tuo or three days. GN 
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nfuſe twen. 
ut preſſing or jogging the 
8, Which after 
aj.» he ge und fit to drink, 
ag my agua By 4+ Teepe: oh 9 25 
"— it may be convenient to. faſten - © fall baſket 
ſuch as brewers uſe, . to che end of the follet, to keep 
PR... apples from ſtopping it ; this liquor is moſt pro- 
perly called pumparkine, and not cyder, and has — 
1 wied wich one buſdel of apples by Sir d 


Ar debe, oi. 


r apples und-bext them In 4 wooden 
trough, dll bey are well maſhed; then put them 
into a clean hair. bag, and ſqueeze and ꝓreſs $ out the 
Juice, and let it run into a clean veſſel 3 fo put it 
up into a barrel you intend to keep it in: it is beſt 
to be thick; I made three kilderkins and ten gallons 
of cyder with ten "buſhels of pippins and. fourteen 
| buſhels of other apples; you muſt clay up your veſ- 
fel, as 329 do beer, the next „ 


73 * 
1 
% 
+ Fa 
"3 
4 
LR — ” 
4 4 — 
x * - 4 
F : — 
4 I - 
*® > . * 
1 : - , 
op 
7 
<4 
. 1 


| Tai pe pears : — — a 1 juice, a 43 
1 berry pears, horſe pears, e red and white, 
© john and choke pears, and other pears of the like 
kind; take the reddeft of the fort, let them be ripe, 
but not too ripe, and grind them as you do apples 
for cyder ; work it off in the ſame manner; if your 
1 are of a ſweet. taſte mix a "few crabs with 
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, Take ten gallons of good malt ſpirits, anniſeeds 
| dne pound, © cloves two dunees; nutmegs, Linger» 
aud carraway feeds, ench four ounces ; coriander 
. 1 celle four es 3 diſtil- them in u ſtill with. a worm, 
1 * it * 8 and add to it Spaniſh. quorice 
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CONFECTIONER. 

bruiſed, raiſins of the fun ſtoned, of each two 

cinnamon four ounces ;' dates, ſtoned and the, 'y 
ſkin taken off, four ounces: if you intend? it to 

yellow, put in two ounces of ſaffron, hve 

'f white or brown. ſugar-candy : keep it cloſe ine or 
ten days, ſtir ĩt once a day: and, if you would: have 

it green, leave dut the ſaffron, and add either ange- 
lica or green corn ſufſicĩent to give it a fine. colour ; | 
a week after, put in three grains of ambergreaſe and 
muſk ;- after ſtanding ten days, put a+ flannel into a 
a large ſieve, ſet the ſieye under a funnel, and ſtrain 
it into the caſk ; let it land till it is fine, "ew TI, | 
e We 


: Wormwoed water. 


Take the outward rinds of a pound and a half 
of lemons, one pound of orange peels, tops of dri- 
ed wormwood, and winter cinnamon, of each half a 
pound; flowers of. camomile four ounces; little car- 
camums not huſked, eloves, cubebs, and camels hay, 
of each one ounce ';* Sede, nutmegs, -Carra- 
way ſeeds, each two ounces ; ſpirits of wine fix 
quarts, ſpring water four 2 and a half; in- 
{uſe all theſe myo three or four days, diſtil them 
in a Balneo Mariz, and it will prove an excellent | 
ſtomachic cordial. 


Simple — water. 5 


Take one pound 4 Pe: morkmend. courts ounces 
of carraway E bruiſed, and three gallons of ſpirits 
of wite 4; infuſe and diſtil them . 
half of e _ bottle, 2 fog * 


7 Snail water... 10 Ga 
Take comfry and egen roots, of _ "ai ounces; 2 
liquorice three ounces , leaves of harts tongue, plain= 
tain ground-ivy, red nettles, yarrow, brookline, wa- 
ter- creſſes, dandelion, and mony, of of each two 7 
large Wann ; ei in dry * 0 
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THE CONREEAT: 


- ts: not /waſh them, but wipe them with a clean 
. : then take five hundred ſnails cleaned from 
their: ſhells, but not ſcoured ; a piut of the whites of 
eggs beat up do a water 7 four nutmegs groſsly beat, 
aud the yellow rind of one lemon and one orange; 
_ bruiſe all the roots and berbs, and put them with 
| the other ingredients in « lon of new milk, and 
a pint of wine; them ſtand cloſe co- 
vered eight and . diſtil them in a com- 
mon ſtill over a gentle fire; it will keep good a 
year, and muſt be made at ſpring or autumn; for 
three months only ſtop the bottles with paper, then 
cork them; when you 1 nne, * 
| quantity of milk. | 


OP To ak — 0 mead. 


Take the honey out and add as much water to the 
ombs as they will ſweeten ; let it ſtand to be 


well mixed, boil it well, and ſcum it; when — 
e 


will ſwim at the top, it will be ſufficiently boil 
then put it into a wooden veſſel, let it ſtand till cold, 
and bottle it in ſtone bottles; you may boil it either 


Do... lemon, thyme, roſemary, or EN 
How to make comman mead. 


Take a gallon of honey, eight gallons of water, a 
quarter of a pound of ginger fliced, and fix whites of 
eggs beat with the ſhells, put all theſe into a con- 
venient veſſel to boil, and det them boil till a fourth 
part of the liquor be waſted, ſcumming it all the 
time; to each gallon of water, put a 3 
mary; When your liquor is ſufficiently boiled A: 1 
che remainder of your ingredients, and when aſl is : bo 
ed, „„ „ eee * hair fieve, and let it 
ſtand till it ia thoroughly cold ; then put a pint of ale 
_ yeaſt to the veſſel, pub In the K nor, and if the 
- weather is cold, let! it oy 4 oe or 1 eye | before 
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Fifty pounds of honey, fifty pounds of Belveders. 
raiſins, fifty gallons of water ; boil theſe about fif- 

teen minutes, keeping it well ſcummed ; pour it in- 

to the working tub, and put into it a pint of ale 

yeaſt, letting it work till the yeaſt begins to fall; 
when taken clear off, tun it, with the raifins, and 

throw into the caſk a quart of white elder flowers ; 

take care to attend it in change of weather, let it 
continue in the caſk twelve months, and then fine it 
down with wine fining, and bottle it off  _ 7 


4 fourth fort of ne f 


To each gallon of water take a pound and a haf 
of honey, boil them with an handfuj of ſweet mar- 5 

joram, ſweet bryer, and bay leaves, with a ſprig of 
toſemary, a few marr. x quartered, mace, cloves, 
and cinnamon 3 tie the ſpices up in a cloth, boil all = 
together a full hour, and ſcum it all the time; When 
boiled, put it into a pale or other wood veſſel pro- 1 
portionable, and work it with about a ſpoonful of yealt  B 
to each gallon ; turn it when it works to the top, 
and when fine bottle it; a week after you have bot - 1 
tled it, if you find it not clear, rack it, and let it 
ſtand three or four days longer. 1 


- 


To make tyder or perry as clear as rock water. 
Take two quarts of cyder, half a pint of milk, and Y 
put them both in an Hippocrates's bag; when it looks 
clear bottle it up, and in one it will be fine, 8 
ſparkle, and Tipe for drinking | 
Heu to make a moſt excellent wine, called Briton's - 
| Take eurrants both red and white, gooſeberriesred 
and green, mulberties, raſberries, and ſtrawberries of 
different ſorts, cherries of different ſorts; but none 500 1 
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the little black ones; grapes, black and white; a 
the fruit muſt be thorou ripe, and take an equal 
quantity of each, throw them into a maſh-tub, ang 
bruiſe them lightly, take mg pippins, and non- 
pareils, chop and bruiſe them well, and mix then 
with the others ; to every two gallons of fruit, put one 
gallon of ſpring water; -boil all twice a day for 
fortnight, then preſs it through an hair bag into au- 
other veſſel, and have ready a wine P 3 put 
into the hogſhead one hundred raiſins of the ſun with 
their ſtalks, fill it with the ſtrained juice, lay the | 
dung on lightly, and when it has quite done hi 
and working, put in one gallon of right French bran- 
dy, and ſtop the veſſel cloſe ; let it ftand fix months, 
then peg it, and ſee if it be fine, and if it is, bottle it; 
if it be not fine, frop it up for {ix months longer, and 
then bottle it; the longer it is kept the better it wil 
be, and it is, neceflary fr t in half a dozen bay 
leaves along with your French brandy. 
Tou may alter the flavour of your wine by different 
ſorts of. raiſins, as Belvedera, Sumerner, Malaga, or 
with. the raifins of the ſun. 55 
Note : When you have drawn off the wine, 
throw the raiſins into a ſtill, and that will produce 
- you fine brandy. ES og 


Raifin wine. 


Firſt get a good White - wine caſk, and in every 
hogſhead put in two hundred weight of raiſins with 
their ſtalks on; fill it up with water, let it ſtand til 

it has done working, and put to it two quarts of French 
or raifin-brandy; when it has quite done working, 
ſtop it up, and let it ſtand fix. months; then peg it, 
and if it proves fine, bottle it; then take the lees, 
diſtil them, and they will produce vou a fine brandy ; 

or you may make fine vinegar of the lees. Malaga 

 . raifins make a ſweet wine; raifins of the ſun a dij 
wine; Belvedera raifins make ſine cape wine; 


R . 0 . 5 N 
. each having a different flavour. me 
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When the elders. are pretty ripe take the wa 
from the ſtalks, put them in a jug, is, fop it cloſe, and f 
bas boiled an ." 


il 
a] 
id 
n 
: and ſet it in 1 after ĩt er 
hour ſtrain your juice, to every pint of juice 
; half a pound of fineſug ar boiled to a chin ſyrup; and 
It to every gallon ofraifix wine; made as above, put a 
h ee 
e it, if your raiſin wine is ready. - 
a To give your raiſin wine diferent flavours. 
Put into your:caſk a few. walnutleaves; into vjỹ — © 
; ſweet wine a few. 8 give a flavour; and 4 
F to another a feu e 1 ; 
7 Fo male them like red port. | 
t Take twelve gallons. of black wine, two gallons of 
T French, brandy, the reſt, raiſin wine; this will ſerve for 


ee. 


* 


72 nale like Madeice. wine. 


Take a wajnut, peel off the outſide, chop the wal- _ 
nut and ſteep it in half a pint of red wine; then * £ 
it to a bottle of the dry wine, and Lt proportogly $0 
2 a greater quantity, 


— 


To make an excellent PENS wine, . 


Nr * N LES 
* FF. EAI 
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Take ripe grapes eathered on a clear I them 
in a fine canvas, and gently preſs them ſo as not to 
break the ſtones ; ftrain the liquor well, let it ſettle in 
acaſk, and draw off the clear liquor into à well ſea- 
ſoned veſlel, ſtop it eloſe for forty-eight hours, and 

give it vent by boring a hole at the top of the caſk, 0 
and ſtopping it -occationally with a.peg ; in two or three 
days ſtop it cloſe, and it will be fit for drinking in * 

quarter of a year, "and. not. before, a: will prove but = 

very little inferior to * French wine. To 1 2 
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* Hf COMPLEAT: 
ſon your veſſel uſe ſcalding hot water, and dry it with 
a rag dipped in brimſtone, and fix it to the bung-hole 


Take of 1 on galengal and cloves each one 
drachm, beat them to powder, infuſe them a day and 
a night in a pint of aquavitz in a wooden veſſel kept 
cloſe covered, put it into good claret, and it will 
make twelve or fourteen gallons of good malmſey in 

| adi fix days; the drugs may be hung ina bag in the 
veſſel. 508 | | 


% 


To make grape wine. 


When ever your vines are well grown ſo as to bring 
full clufters, be careful to diſencumber them of ſome 
t of their leaves that too much ſhade the grapes, 
ut ſo that the ſun may not too ſwiftly draw away the 
moiſture and wither them; ſtay not till they are all full 
ripe, for then ſome will be over ripe, ſome burſt, 
ſome rot; but every two or three days pluck off the 
ripeſt grapes, and place them in a ſhady place to diy, 
not too thick, left they contract a heat thereby and 
grow muſty; ſo do from day ta day, till you have got 
a-ſufficient quantity; then put them into an open veſ- 
ſel, and gently preſs them, taking care not to break 
the ſtones, ſince you will thereby hurt the wine by 
making it bitter... 5 
ote: In wreign countries it is uſual to preſs 
don the grapes; ich the feet, or with a wooden 
. trencher ; hut I always uſe my hands for that pur- 


poſe, as being the more decent way. 

Having thus bruiſed the grapes to a maſh, and a 
tap placed at the bottom of your caſk, tie a hair cloth 
over the faucet, and ſet it running ; take out the pulp, 

and gradually preſs it in a fide-preſs till the liquor 3 
- ſufficiently drained ; then, having a new. veſſel well 
ſeaſoned and aired, witha lighted rag, dipped in brim- 
None, burn it till it becomes dry; pour the Jiquor in 
through a: ſieve funnel to ſtop the dregs, and put 2 
pebble at the bung hole, that thereby ie. may fern: 
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CONFECTIONER 13 
and clear itſelf; after it has thus ſtood for ten or twelve 
days, draw it gently off into another caſk, well ſeaſon- 
ed, that the lees 7 Le in the firſt, ſtop this as 
before, and when it has paſſed over its ferment, which 
you may tell by its calmneſs, and the pleaſantneſs of its 
uſte, cover it up; and in this manner of your ordinary 
white grapes you may make a good white wine ; of the 
red, a good claret; and if your claret wants colour, 
then you may heighten it with a little brazil boiled in 
about a quart of it, and ſtrained very clear; the white 
grapes, if not too ripe, give a rheniſh taſte, and 
re wonderfully cooling ; and a fort of Muſkade| grapes 
produce a curious fweet wine, little inferior to Cana- 
ry, and altogether as pleaſant and wholſome ; fo that 
with a ſmall charge, labour, and induſtry, we might 
well furniſh ourſeives with what we are beholden to 
frangers for, at a much greater expence, beſides their 
unwhojſomeneſs to the Engliſh conſtitution. 7 

7 

Boil eight gallons of water and twelve pounds of 
ſugar 3 ſeum them, and take them from the 
fre; pour into the liquor one peck of cowſlips well 
picked, and let them ffand till luke warm; afterwards 
put in the juice of twelve or fourteen lemons, with 
ſome peel to lie in while it ſtands covered with a cloth, 
which muſt be four days; ftrain off the liquor, preſs 
the juice from the cowſlips, and mix all together ; af- 
ter which, let it ſtand twenty-one days in a great 
glaſs bottle, and, when clear, bottle it up. 


T. make wine of quinees. _ 


Clean your quinces with a coarſe cloth, grate them 
with a grater, preſs them thro” a linen ſtrainer, and 


afterwards through a flannel ; to every gallon of liquor 


put three pounds of donble-refined ſugar, | 
it is melted, pour it off. as Jong as there is a ſettlement 
at the bottom; continue melting and clearing of it for 
twenty-four hours, and then put it in a veſſel ; let it 
ſtand a week, and bung it up, if it has done working; 

: | 1 you 
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put into another veſſe}, aut kept for uſe. 


of . fme- ſugar, put it in your v 


water, let them boil together, and be well ſcummed; 


bruiſe them 17 9 Fuss hand; put them into an earthen 


| 2 ſugar; let the y 


t e of fing. ſugar aachen one. 


4 


you then may either draw i it off in bottles, or let it be 


Let cherries be very ripe 50 off The Va 
bruiſe the fruit e ſtones; — 
in an open veſſel together, let them ſtand twenty-four 
hours, and _ they z to every A rot put two pounds 

el, and when it has 
done n p it cloſe; let it ſtand three or fou 
months, has bonlir,aad in Two months i it wil de n 
for drink. 


75 make aprice ine. 
Tate three pounds of ' ſugar and three pounds of 


put in ſix pounds of apricots” pared: and: ſtoned, let 
them boil till they are tender, take them off, and, 
when the liquor is cold, bottle it up ; you may, if 
you pleaſe, after you have taken out the apricots, let 
the | Iiquor boil very little with a ſprig of flowered cl 
Ty in it ; the apricots make very good marmalade and 


are very good or preſent rene, 5 
To make. danſen wine. „5 
"Gables, your. damſons, dry and weigh. them, and 


ſtein that hath a faucet, and to every eight pounds of 
fruit put a gallon of water; boil your water, ſcum it, 
and put it to your. fruit ſcalding hat let it ſtand two 
who ale 1 it off into a veſſel fit for it, or 
ev on of liquor put two pounds and a 
4 el be full, 13 it obs, and the 
r_it ſtands the better z it will keep a year ; the 
oo damſon js , beſt, and when you, bottle it off you 


7 


4 
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To make birch ine 9 


In March bore a hole in a tree ad fixa- faucet in 
the hole, and it will run three days without hurting 
the tree; then ſtop. the hole with a peg, and the next 
rear draw off the mo_ — put to every Ebene of 
the liquor a eee — it wel boil it 
an hour, ſcum it, and cloves and a 
of lemon peel; * it is almoſt cold, put to it fo 
much ale yeaſt as to make it work He neu ale let it 
work ſix weeks or more, and Bottle it off; it will be 
fit to drink in a month's time, and will keep good a 
year or two; you may uſe ſugar inſtead of honey, the 
quantity of two pounds to every _— allon, or | 
more if you intend to keep it long; this is a very 
wholſome as well as pleafant liquor; an opener of 
obſtruQtions, good againſt the phthiſic and the ſpleen, 
u alſo the ſcuryy, and the ſtone; it will abate heat in 


a "ers and hath been given with good incor. 
To. make ſage wine. vu 


Boil twenty-fix quarts Trl Volo water a dis * 4 


an hour, and when i it is warm, put -five 
pounds of Malaga raifins picked, rubbed, and ſhred; 
add to it half a buſhel &f rod! ſage finely ſhred, and a 
porringer of ale yeaſt ; · ſtir all well together, and let ĩt 
ſtand i in a tub for ſix qr ſeven days, clofe covered, ftir- 
ring it well once Hy 4 then ſtrain it out, and put ĩt 
in a rundlet ; let it work three or four days, ſtop it up, 
and, after ſtanding ſix or ſeven days, put in a quart 
or two of fine Malaga fack, apd when ſine, bottle it off. 

N. B. All other fruit wine yon. may make ge- 

bon male iffergnt. receipts aon deſcribed. 


n 


Take two quarts of: ſtron white wine, rnfule | in it 
one drachm of f ihubarb, a — and a half of gen- 
tan root, Tous en tops of carduus, cen- 
wary, * of * * 
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low peel of oranges, half an ounce of nutmegs, 
and cloves, of each one drachm; infuſe all for dar 
eight hours, ſtrain it, and drink a glaſs an hour be. 
TTV | 


This is done with ſuch inftruments as are uſeful ar, 


appropriated to the manner of doing it, and 
be ſo well deſcribed as by ſeeing it . honing 
obſerve this, let it be done then when the wind is ful 
north, and the weather clear and temperate, that the 
air may the better agree with the conſtitution of the 
wine, and may make it take more kindly, as it is pro- 
per to be done in the increaſe of the moon. 


T male Wines ſeent. well, 1 and give them a cars 


Take powders of ſulphur two ounces, and half u 
ounce of calamus; incorporate them well together, 
; wy them into a pint and half of burrage water, and 
let them ſteep therein a conſiderable time; draw of 
the water, and melt the ſulphur and calamus ina 
iron pan, and dip in as many rags as will ſoak it up; 
Put the rage into a_caſk, rack off the wine, put in: 
Pint of role water, and-Rop up the hogſhead ; rol it 
up and down for half an hour, .and. then let it conti- 
nne ſtill two days; by ordering it thus, any red or 
Gaſcoigne wine will have a pleaſant ſcent and taſte. | 


7 keep wine from ſouring. 


| Boil a gallon'of wine wick ſome beaten oifter fell 
and crabs claws calcined, ſtrain out the liquid * 
and when it is cool put it into the wine of the 
fart, and it will give a pleaſant lively taſte ; a ſtone of 
unſlaked lime will alſo keep your wine from ſouring; 
Tale two quarts of water, one quart of milk, half 
a pint of lemon juice, and a quart of brandy; lag 


= 
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: : taſte, put the milk and water together a lit- 

2 then add the ſugar and lemon — 2 and ftir 
it together; put in the brandy, and run it through a 
four bag till it is fine; you may bottle it, and it Will 

keep 2 fortnight TIS, ( 2 . 0 
Milk punch for preſent i : 


5 


To two quarts: of water put two quarts of French 
andy, a dozen and a half of lemons, three quarters” 1 
of pound of double · refined ſugar, and three pints _ 
of new milk ; ſtrain it frequently through a jelly-bag,. "oi | 
till it is clear and fine; you muſt make it two or three _ 
days before you uſe.it, and may bottle it off, but it will 9 
preſerve its goodneſs for a time. «AI 


| ' Quince wine. 


Clean the quinces with a coarſe cloth, then grate - —_ 
chem, and preſs them through a linen ftrainer to clear = 
them from the groſs thickneſs, and then through a . 
flour ſtrainer ; to every gallon of this liquor put two W 
pounds of fingle-refined ſugar, let it ſettle, and pour 
it off; this do ſeveral times till there is no ſediment ; _— 
then pour 1t into your veſſel, and let it remain unſtop- . 
ped fix days; then keep it fix months, and bottle it off, _ 
if it is fine; if not, pour it into another. We 

Note : You muſt obſerve, as an unexceptionable - 
rule, that al Engliſh wines muſt be kept in col 


cellars. | 
Birch wine, as made in Suſſex: | 


Take the fap of birch freſh drawn, boil it as long 
43 any ſcum riſes, and to every gallon of liquor put 1 
two pounds of good ſugar; boil it half an hour, ſcum 1 
it clean, and when almoſt cold, ſet it with a little yeaſt 
ſpread on a toaſt, and let it ſtand five or ſix days in an 
open veſſel, ſtirring it often; then take a barrel exact- 
ly big enough to hold the liquor, burn in a lighted 
match, and ftop in the ſmoak ; ſhake out the aſhes, 
and pour in a pint of ſack or rheniſh, working it well 
about; pour in your wine, ſtop it cloſe for fix months, 
ad i it be perfectly fine you may then bottle it — 
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Black cherry. Wine. 
* . * TOY 0 ring water one but, 
twenty - four pou . ack cherries, but not OA. 


+ the ſtones, 52 — the water boiling hot over them; 
8 fiir the cherries well in the water, and let them fund 
twenty-four hours ; ſtrain off the liquor, and to ever 


8 put tyo pounds of good ſugar, and let it ſtand 
a:day longer; pour it off clean into your veſſel, ſtop 
iy afaſe, l when it is very fine dan it off into yu 


When your . are full ripe, 4 Kelp off the ſtalks 
and ſtamp them, as apples, till the ſtones are broke; 
put the maſh into a tub, cover it up cloſe for thiee 
days, put and preſs it in a cyder-preſs, and let the li 
_ quor run into a tub; let it ſtand covered for three 
days, take off the ſcum- very carefully for fear of its 
. HG Mt: inte mocher tub to clear it of 


cherries are Greet, pound and a 
. ix ad 


e i 


cover it 
; ur it carefully, off the lees, let it reſt an- 


„and then pour it into the veſſel in which 
1 to keep it; it up, keep it ſeven ot 
= | * = and, if fine, bottle it off ; Fir it be not 


fine, draw it off into another veſſel to fine. This 
wine, if made agreeable to theſe my well experienced 


directions, will keep a year in es. 
How to improve cyder, and make it perfectly ne 
i. ado put fix ounces'of tone br 


ſtone into a give it a colour; put: 
Fallon of good highly tinctuted with 
cochineal; 3 — alom, and three pound, 


| ; * „ ſugar-candy, and put them to it when you ſtop it 
ren iti fine Potile it, and it vil be perfe8ly 


*. . — 
> . 44 TRI 
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thay to make beer, wine, or any other liquers fine. 


arch, lay upon them a large quantity of bay ſalt, 
uud f the barrel on the falt; let it thus ftand 4 
fortnight, and it will be perfectly fine; this certainly 
clears the liquor preferable to iſingglaſs, and is 
nuch neater, being only put to the outſid e of the 
reſe] ; it ought at all times to be obſerved, that all 


" . 
» 


jquors whatever ought to be fined before they be- 


_ > 


WO. 4 1 


gin to fret, or they will never be good. _ 
Compound parſley' water. 


Take parſley roots four ounces, . freſh horſe-raddiſh 
root, and juniper berries, of each three ounces ; the 
tops of St. John's wort, _ biting arſmart, and elder 
fowers, of each two ounces ; the ſeeds of wild car- 
rots, ſweet fennel, and parſley, of each one ounce. 
and a half; mix theſe ingredients together, bruiſe. 
them, and add thereto two gallons of French brandy, . 
and two gallons of ſoft water; let them fteep in the 
fill three or four days, and draw it off: this is an 
excellent remedy for the gravel. 


Compound horſe-raddiſþ water. 


Take the leaves of the two ſorts of ſcurvy-graſs, 
freſh gathered in the ſpring, of each ſix ounces ; add 
four ounces of brooklime and water-creſſes, and of 
dorſe-radiſh two pounds; of freſh arum-root fix 
ounces, winter bark and nutmeg, of each four oun- 
ces, dried lemon peel two ounces, and of French 
brandy two quarts, and draw. all off by diftillation ;. 
tis water is good in both dropfical and ſcorbutic 


Caſes. 


"I TE ri =_—t GA we 


Take eighteen piony roots freſh gathered, ſix aun- 


ce of bitter almonds, the leaves of roſemary, rue, 


nud thyme, and flowers of lavender dried, of each 
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_ three ounces; of cinnamon, cubebs, ſeeds of ange. 
lica, coriander ſeed, carraway and anniſeeds, each 
half an ounce ; one gallon of rectiſied ſpirits of — 
with five gallons of ſoft water, and draw off thies 
lon * ON. * SI in all neryow 


— | "den er dus water. ; 


Take: of eitrons, ſorrel, goats rue, and FR 
of each one pound, and London treacle two ounces ; 
diſtil them in an alembick, with two quarts of ſpirits of 
wine, and a ſufficient quantity of water 3 of this you 
_ draw off one gallon. - 


** 


Auniſced water. 


| Take kerdse ounces of anniſceds, "res gallony 
of proof ſpirits, one gallon and a half of ſpring un- 
ter ; infuſe them all night in a ſtill, and with a gen- 
tle heat draw off what runs ſmooth and Clear ; ſweet- 
en it with two pounds of brown ſugar, and if you 
would have it v very fine, diſtil ĩt again, and add ſome 
more anniſceds, 


Carrawey. water. 


Take three gallons of proof ſpirits, and of water 
half a gallon add to them half a pound of Carraway 
- ſeeds bruiſed, diſtil and ſweeten the Juice with 4 
82 and half of brown ſugar. . 


| Cardamum water. 


Take carraway Cond coriander ſeeds, piments 
and lemon peel, of each four 6unces z mix them with 
three gallons of proof ſpirits, a gallon and a half of 

. _ Ipring water; diftilthem, and ſweeten the water with 
done pound and a half of fugar. 

The three foregoing waters are each of them vel 

ae, and a moſt e Cordial. 
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Take the ſpirits of five gallons of the beſt old er- 
ry ſack, diſtiled in an alembick ; add to it cowſlip flow- ” fl 
ers, the flowers of: burrage and bugloſs, and of the ++ 
flies of the valley, each a handful ; alſo roſemary  _— 
flowers, ſage, and betony flowers, the ſame quantity; ; 
theſe muſt all be | procured: in their ſeaſon, and put 
into ſome of the fpirits aforeſaid, in an open mouth- 14 
ed quart glaſs ; let them remain in the ſpirits till 
you are ready to diftil the waters, and carefully = 
ſtopped up ; take lavender flowers in their ſeaſon, _ 
trip them from their ſtalks, and fill a gallon glaſs 74 
with them; pour to them the remainder of your ſpi- _ 
rits, and cork them cloſe as before; let them be in 
the ſun ſix weeks, and put theſe and the reſt of the 
flowers in the two glaſſes ; then add balm, mother- 
wort, ſpike flowers, bay-leaves, and orange leaves, 
* of each half an ounce; cut and put them to the 
former flowers and ſpirits, and diſtil them to- 
gether in an alembick, and make three Tunnings of 
it ; firſt, a quart glaſs, which will be exceeding 
frong ; then a pint glaſs, which will be almoſt as 
good; and then a third pint, or as much as will 
run, for when it runs weak, which you know by its 
taſte and the colour, being whiter,. you will have 
drawn about that quantity z mix your runnings. toge- 8 
ther, and take citron, or the yellow rind of a lemon 
peel, fix drachms of ſpice ſeeds, and of cinnamon of 
one ounce, with nutmegs, mace, cardamums, and ; 
yellow ſaunders, of each half an ounce ; of lign um 
aloes one drachm; make theſe into a groſs powder, 1 
adding a few jujubs that are freſh, ſtoned, and cut - © © 
mall; put theſe ingredients into a large ſarſnet bag, - 
and hang it in the water as aforeſaid ; take two *'- 
iachms of prepared. pearls, of ambergreaſe, nuſk,  M 
= qe 3 each ; red roſes died one 

nce; t ma be put in a bag by themſelves l 
and hung in the ſpfirits as the Aan Loſs it well. 
wat no air gets in, _— reſt fix weeks; take 


+% 
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out the Wer, preſs the bags dry, and keep the 
water in narrow mouthed glafles, * * 


u ui an * 


It is ſo firong and po I as 
without the aſſiſtance of ſome other thing ; but when 
dropt on crumbs of bread and ſugar, you muſt take it 

the firſt thi in the morning, at f. ur in the afternoon, 
and the thing at ni 1 you med not eat for 
hour either before or after you take it ; it is exceed- 

ing efficacious in all 2 weakneſs of heart, 
Wa ſpirits, palſies, apoplexies, and both to help 
and prevent a fit; it 3 * deſtroy all heavineſs and 
coldneſs in the liver, reſtores loſt a Utes « and forti- 


ties and furprifingly itrengthens the | 


The Ong. water, to be made on the eee, 
of the firſt.” 


* 


E Wen the firſt water has run what is firong, there 
wil remain a ſmaller fort at the bottom of the alem- 


bick, take and the herbs and flowers, and put 
them into a and a half of the beſt ſherry, and 
let them ſtand cloſe ſtopt five weeks ; diſtil them, and 
let the liquor run as long as it remains ſtrong, pour 
it into a glaſs where the farfnet bays are, and let them 
be in this ſecond liquor fix weeks, cloſe ſtopped; 
nw vou may ufe it as the former. 
fa, * affected with 
85 ene, Wd | 
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e of roſes. 


38 pos it into an earthen 

—_— roſe leaves as will ſoak it 

| 14 them cloſe, ſer em an u Gow fire, and 
Wden they in to fimmer take them from the fire, 
Aa nd let them Hand till next day; ſtrain them, ſet the 
* liquor on the fire, and when it boils, put in as many 
roſe buds ay will ſoak it up; let it ſtand till the next 
day, and rain it off again ; repeat this, day after 


"9; till — . 
. 


J 
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_ TR ſer it on the fire, when it boils put in 


be half of ſugar, ſcum it, let it boil, and 
hen the als, bole and kept for we N 


2 


- Heup of colte-foot,. 


| Take of colts · foot fix, wunces, 8 hair bro 
ounces, hyſſop one ounce, liquorice-root one ounce, 
boil them in two. quarts of ſp pring water, till one fourth 
is conſumed, then ſtrain. it, and put to the liquor two 
pounds of fine powder ſugar ; clarify it with the 
whates-of , n ee & dl it i mearlp gs der as 
honey. 


. 


* 
3 . 
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Take fix drachms of the Wen et Tols, aud boil 
it to twenty. ounces of ſpring water, till the half. is 


conſumed, care not to ſcum them; then ada 4 
twenty ounces of the beſt refined ſugar, make i it to a * 
widkour Taos: e as r * ot 2 
ee | = 

- Boll half an 1 a 18 . . 1 
waters, ſtrain off the laſt water, and \when iis fe = 
olu ; 4 


led, take three ha boy ein cipher 
5 ſunmer 1 pint is waſted, and put in 
9 of loaf Oy belli it gently to a 

t thickneſs IO rs ty m_ alinoſt cold 


fra it. 


2 of ee 15 


Ta Seide e ger | 
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a it into a [yrup over e 
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Seis of Poppies. 


Take two pounds of corn poppy-flowers, and four 
pounds of warm ſpring water; let them ſtand to infuſe 
_ twenty-four hours, then ſtrain them, and add freſh flow- 
ers to the water, letting the water be warm when you 
put them in; let them ſtand cloſe covered till next 
day, ſtrain it off, and with an 22 88 of fugar, 
doll i it to a Hrop. - 


# 7 
AY 7 
- 


LY 


* of violets 1 FR \ 


Take one 33065 of freſh. pickled: viols, boil 

five half pints of ſoft water, and pour it over the 
violets ; lhe it ſtand cloſe covered in a well glazed 
_ earthen veſſel for twenty-four hours, and diſſolve in 
it twice its own weight of white ſugar, ſo as to 


. make 2 MD, without boiling. | 


— 2 „ , 2 ˙⅛ —— ene 
— * A . 3 * 


Grup f clove” jilh - — | 


- Gather the flowers early in the morning, pick 
em clean, and cut the white from the red; to 2 
quart of flowers put two quarts of ſpring water, let 
it ſtand for two days in a cold place, and after boil! it 
till it come to a quart ; ftrain it off, and put in half 
a pound of double-refined ſugar, and boil it up again 
for three or four minutes; pour it into a china bowl, 
let it ſtand to cool, and when it is quite cold-fcum it, 
put it into bottles, cork them well, and tie them 
* with leather. 


* W's — 


Sup of puckeborn. 


Gather your berries in the heat of the 49, and 
et them in an earthen pot into the oven ; then 

ſqueeze out the juice, and put the juice of one 
E of berries to two pounds of Liban ſugar, and 

il them together a quarter of an hour ; z then let 
r N 7 


Fo Syrup 3 
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| Syrup for 4 cough or aſthma. 7 5 


Take a handful of unſet hyſſop, a handful of colts- 

foot flowers, a handful of black maiden hair, and two 

handfuls of white horſe hound; boil theſe in three , _ 3 

quarts of water, and when half is boiled away, take 

it of, and let the herbs ſtand in it till they are 4 
uite cold; ſqueeze the herbs very dry, ſtrain the 4 

liquo?, and boil it a quarter of an hour; ſcum it * 

well, and to every pint put in half a pound of white A 

ſugar, and boil it; when it becomes a ſyrup, put it 

to cool, and bottle it off; do not cork the bottles, 

but tie papers over them ; this is an exceeding fine 

ſyrup for a cough, by taking a ſpoonful both night 

and morning, and one whenever the cough is trou- 

bleſome. 725 9 at | : | : og | 

A A ſecond ſyrup. 

Take one ounce of conſerve of roſes, one ounce ß 
brown ſugar- candy, and two of raifins of the fun, Wo 

cleared of their ſtones ; to theſe add ſome flower of 

brimſtone, mix them together, and take a ſpoonful 

night and morning 


* Syrup of Balſam. © _ 

Put an ounce of balſam of Tolu into a quart of 

ſpring water, and boil them two hours; put in a 
und of white ſugar-candy finely beat, and boil it 
fan hour longer; take out the balſam, ſtrain the 
ſyrup twice through a flannel bag, and when it is cold 
bottle it; this ſyrup is excellent for a cough, by tak- 
ing a ſpoonful at night, and a little whenever your. 
cough is troubleſome. + + e 


Take a pound of freſh barley, put it in water, ancg 
when it boils throw the water away; ſo do a ſecond  _Þ$ 
water; put to the barley 8 third water, the quantity 1 


- * 4 
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8 of fix quarts, and boil it while one third is conſumed ; 
ſtraim out the barley, and put to the water a handful 
of ſcabious, tormentil, hyſſop, agrimony, hare-hound, 
maiden- hair, ſanicle, and, betony; burage, bugloſs, 
roſemary, marygolds, ſage, violets, Ba 14 of theſe 
” _ a pint each when picked; a pound of raiſins of the 
' 1 - fun ſtoned ; half a pound of fgs cut; a quarter of a 
pound of _ . and the BING ng oak the 
ne taken off; a pound of green liquorice; 
w_ Fcarraway ſeeds, fennel feeds, and anniſeeds, of each 
one ounce ; hartſhorn, ivy, elecampane roots, of 
4 each one ounce, fennel roots, aſparagus roots, couch- 
graſs roots, polypodium roots, oak-parſley roots, of 
= each one handful ; after they are cleaned, bruiſe the 
= _ pf mike and feeds, and flice your roots; put the 
_  atforenamed ingredients into your barley water, let 
=  —_ them boil very ſoftly, cloſe covered twelve hours, 
= afterwards ftrain it, and preſs the juice from the in- 
= @gredients, and let it ſtand twenty-four hours; 
mae che liquor off clear, and add to it half a pint 
of damaſk-roſe water, and half a pint of hyſſop wa- 
ter, with a pint of the juice of colts-foot clarified; 
a drachm of ſaffron, three pints of the beſt virgin 
_— honey, and as many pounds of ſugar as there are 
gquarts of liquor; boil this an hour and a half, keep- 
ng it clean ſcumed, then battle it, cork it well, and 
_ preſerve it for your own proper uſe. 
Ve This fyrup is good for an old cough ; 
_ == and three wer HIT as et and morning, mixed 
—_ 8 ſame quantity of wine or ſack, is ſuficient 


» "IP 


0 — 
A ſecum way to make ſyrup of vialit.. 
8 | BY. 4 . 8 Soon SM PF SIS 


1 pick the violets from the greens, and ſift them 
_ - clean; then to every four ounces of violets add balf 
_ A pint of water, and one pound of coarſe ſugar ; fiſt 
ute the water and put into it half the ſugar ; ſet it 
bLdoer the fire, clarify and feum it well; ſtamp your 
I - violkts in a marble mortar, and when they are well 
beat, infuſe them W | 


- 


* 


- 
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minding the {yr 
violets ; when they have infuſed a while ſtrain them, 
and preſerve ſome of the juice in another veſſel, and 
let it ſtand by ; put in the reſt of the ſugar, ſet it 
again on the fire, ſcum. it, and keep it ſtirring ; when 
it hath boiled ſoftly ſome time, put in the reſt of 
the juice, and one drop of the juice of lemon; ſet 


cold, put it up for uſe. 
Syrup of marſb-mallows. 95 13 


Take of the freſh roots of marſh-mallows two / 
ounces, and parſſey-roots one ounce; liquorice root, 


each half an ounce ; raiſins ſtongd two ounces ; ſweet 
in three quarts of clear barley- Water, and boil it to two 
quarts ; preſs out the decoction, and when grown fine 
by ſtanding in the liquor, diſſolve one ounce of gum- 
arabic, and four pounds of fine ſugar, and make it 
into a ſyrup. TSS i 


: Zo Another ray. 


Take four ounces of marſh-mallow roots, graſs- 
toots, aſparagus- roots, liquorice, raiſins ſtoned, of 
each half an ounce; the tops of marſh-mallows, pelli- 
tory, pimpernel, ſaxifras, plantain, maiden-hair, White 
and black, of each one handful; red ſiſars, one ounce 

' of each; bruiſe all theſe, and boil them in three 
quarts -of water, till they come to two ; then put 
to it four pounds of white ſugar to make it a ſyrup, 
and clarify every pint with the white of an egg, or 


| Syrup of ſaffron. D 


Take a pint of balm water and a pint of the beſt 
Canary, half an ounce of Engliſh ſaffron ; open the 


4 


is not too hot when you put in the 
it once more, for a ſmall time on the fire, and when 5 


the tops of marſh-mallows and mallows, and figs, of 
almonds blanched one ounce ; let all theſe ſteep one day. A | 


laffron, and put it" into liquor to infuſe, and let it 
ans we + 
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ſtand cloſes covered; ſo as to be hot and not boil, and 
continue fo for twelve hours; then train it out as hot 
as you can, and add to it three pounds of double-re- 
fined ſugar, and boil it till it is well incorporated; 


. when cold bottle it; « fpocaful, in ſimple 
| or wine, is a high cordial "oh Bee 
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8 ruf of bedava. * 


1 Take three quarts of the clarified juice of buck- 
_ thorn berries, four pounds of brown ſugar ; make 
them into a ſyrup over a gentle fire, and, while it 
is. warm mix _it with a drachm of the diſtilled oil 
- of cloves diſſolved. on a lump of ſugar, for it will 
not diſſolve in the ſyrup. - 

Note: Take great care you have the true buck- · 
thorn, as there are many ſpurious ones ; they may 
de known by the number of ſeeds ; the genuine 
| buckthorn having four; the alder buckthorn has 
Ur two, and the cherry buckthorn one only. 


© Another fr up -for a cough, or aftbma. 


Take pennyroyal and h yſſop water, of each half a 
pint, ſlice to them a fmall Rick of liquorice and a few 
raiſins of the ſun ſtoned ; let them fimmer a quarter 

of an hour, and make it into a ſyrup with brown ſu- 
| e - boil it a little, and then put in four or 
| fpoonfuls of ſhail-water, and give it a ſecond: 
boil ; when it is cold, bottle it, and take a ſpoonful 
morning and night, with chree * of balſam of 
n put into it. 


Anolber, and 4 wald le one. 


| Take: a nase of maiden- hair, a handful of aak- 

7 lungs, and a handful of freſh moſs ; boil theſe in three 
paints of ſpring water, till it comes to a quart; ſtrain 

itt ont, and put to it fix pennyworth of ſaffron tied 

up in a rag, adding thereto a pound of brown fugar- 

candy; pe 28 r and when cold 
| e it. 1 85 
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Note: You may take, a ſpoonful of this ſyrup, 
as often as you find your cough troubleſome. _ 
There are many more ſyrups, but too many for this 

book ; but theſe mentioned are the moſt choice ones, 

| not only i in themſelves, but as the directions in them 
os contained, c 
other various kinds of tyrups. 


To make conſerve of bigs. 


Gather ur hips before they grow ſoft, cut off 
the heads 2 Wals, ſlit them in half, and take out 
all the ſeed and white; put them in an earthen pan, 
ſtir them every day, left they grow mouldy, and let 
them ſtand till they are ſoft enough to 205 through 
a coarſe kair 8 £7. v5 a dry berry, and rub 
through with ſome difficulty; ald to them their 
weight in ſugar, and mix them well together with 
out boiling, e it in ien for uſe. 


Take ee 5 bruiſe chews in a i mor- 
| tar, adding by degrees fine powder fugar lifted, to 
| the quantity of three pounds; beat them till no par- 

ticles ariſe, and till the whole dec a firm and ſo- 
lid mixture. 


* a 
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Conſerve of owes peek. 


= 
- 


Take the clear rind of oranges, ſteep them in wa- 
ter of a moderate heat till they are tender ; then ftrain 
the water from them, pound them in a mardle mor- 
tar, and ſtrain them through a ſieve ; then bring the 
pulp to a proper confiſtence over a gentle fire, and 
ad to it thrice its quantity of fugar, and let it be 
reduced into a een by uu i in a mar 


| Conſerve of quiince. 


Par the quiace, take out the Spes and Gods, 
then cut them into r boil thew till ber 
. WE 
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1 5 e let theſe ſteep 
3 = 2 Te pot it into a glaſs ſtill, the ſofter it diſtils, the ſtron- 


I 1 NN of black-cherzies full ripe, ſtamp them, 
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"7 
„ 2 br rob of elder. 


Take a Peck br eldeeberthls and VIPER hiv In an 
_ earthen pan, ſqueeze the Juice out, and pur it in a 
ſilver or tin ſtew- pan, then ſet it on a gentle fire, i 
will be three days ſtewing ; you muſk ſtir it often, 
and when you. a ſo thick that you may cut it with 


a knife, eee ee nee 
e 5G: 


. 


bs hes 7. ls e. 7 8 


Lite a 35 of good ſack, a pint of the juice of 

„a pound of clary-flowers, as many clove-jilly- 
* and half as many arch-angel-flowets, as ma- 
+ ay comfry-flowers, and as many flowers of lilies of 
in the fack all night, then 


be; you muſt take great care to keep in the 

— 4 oo of the ſtill every 3 ; let it d 

rough 4 good ambergreaſe, upon as m 

En white fugar-candy as you. think will TEE; 
*tis a "ey high DRIVE 


26 0 7. make ſpirit 82 carraways. 


ED of ſack, put two pound: 
watch one Faves carraways, knie them, and 
| ORIG with, à grain of the beſt am- 


Na dergreaſe, pour the ſpirit on them, and ſeal the cork 


very cloſe ; ſet at in the A n 


5 nd eee n eee 


: - 15 cdi of black at water. 
Take .two quatts bf Wrong" claret, and hu 


put them to the wine, with one handful of ang. 
one d * N and. as WET carduns, half 


As 
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CONFECTIONER W 
'a3 much mint, and as many roſemary flowers as 


can hold in both your hands; three handfuls of clove- Dk 1 


jilly-flowers, two ounces of cinnamon cut oy * | 
ounce of n ; 


that no air 028 
night, then 
ſo paſte cloſe, 


fyeeten it with —— to your” feaſt. 


4 rich corey cordial. 


Take a flone pot that has a broad MOD 1 
> hrs 2 and 4 (4 7 of 1 eee and à bj 
ove powdered lugar, y 10 is 
ful, meaſure. your por, and. for every-galloe | 


ut a quarter of a t of true 1 1 of wine ; you 

2 are to pick your” ; Clean from ſoll and hols, A 
= not waſh them ; when you have thus filled: ya 

pot, ſtop it with a cork, and tie firſt a blade 0G 
a leather over it;? and if you fear it h none 


enough, pitch it down cloſe, and theg 
the earth ſix months, or longer; Oh 


and keep it cloſe topped for your* 
vive when all _ nn fail. 


7 ot wing receipts were N to hs * 9 
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Take kalk of Engliſh rhubarb, tn ea "WW 
gardens, peel and cut it to the fize of gootberries ; 
ſweeten it, and make them as · you do goolberry tarts: | 


how to make the cruſt, vou have in the Art of | 


| Cooke 


We e de G e ad; ine ey 
res my | 1 

ue very fine ones, and have a' pretty "flavour; the 

a ic fomnch, the . , end 


fr ran 5 
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5 9 815 5 ase n tarts. . 

ue the 25 peel them, cut. thei into little 
e pare ſome pippins or non-pareils, of 
= an equal _ _— take away, the parings of 
— 5 and the cores, boil them in as much water 
N cover them, with a little jeman peel and fine 
A "= till it 4s like a very thin y yrup, then ſtrain it off, 
and ſet the ſyrup on the fire again with the angelica, 
2 boil about ten minutes, then when the cruſt is 
7. a fhiced apple and a layer of angelica, ſo 
on e are full, and bake them, filling 
** with the 4p the * Pa 
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7. 7 preſerve damfors, or- luke. 


Por þ your damſons i in a pot, to twaquarts of water, 
f de of fine ſugar, and bake them in a ſlow 
iwo bours, then ſet them in a cool place a week, 
{ pour over them as much rendered beef ſuet as 

i ein inch thick, it muſt be put on hot every 
| ny r __ een . 


Another Way 4 to-do them. 


| Make 2 ws of water and ſugar, Sather the fruit 
before they are ripe, and put them into the cold ſy- 
rup; then ſet them on a flow'fire, and keep them 
2 gently round, till they are a little coddled, 
but not broke; put all into a pot that has a little 
: 4 and when. cold, pour on more, till it is an 
och thick on the top, and fer it by. 
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elve pounds of dough, put twenty 
ter, a pound of ſugar, two ounces of 
wich a . eren . * what EI 
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55 Ts = gebr., 


Gather them on a ny he RE Re W 
before they. are ripe, pick them, have ready nice clean 
bottles, fill them = e neck, then cork them, and 3 
roſin the top of the bottle that no air can get int 
it, then ſet them in a kettle of water, up to the” | _— 


neck, over a flow fire; when the water is ſcalding 4 
hot, take out the bottles, and the next day dig a hole 188 
in the earth, and put your bottles in; cover em up [ 
with the canch again, edd-ktep them for winter; ſome _ © 2 


PF 
ann I; 


4 very rich —— called e 


Make a very ſtrong jelly of bartſhorn ; and that it. 2 
may be ſo, put half a pound of good hartſhorn to five  - 
pints of water; let it boil away near half ; ftr , 
off through a jelly bag; then have ready, beaten d 4 4 | 
very fine powder, fix ounces of almonds which mat 1 9 
be carefully beat up with one ſpoonful range. 
flower water, with fix or eight ſpoonfuls af very thick- . 1 { 
cream: then take near as much cream as you have x2 A 
jelly, and put bath into a ſkillet, and ſtrain in your | If 2 
almonds, ſweeten it to your taſte with double-refined 3 
ſugar ; ſet it over the fire, and ftir it with care con- 
ſtantly, till tis ready to boil ;' fo take it off, and 5 - 

keep it ſtirring till it is near cold; then pour it into 3 
barrow- bottom d drinking-glaſſes, in which let it flank _* 
2 whole day; when you would turn it out, put your -- 
glaſſes into warm water Gao 4 minute, EO WR turn 4 


4 


hs 


out like's ee | V 
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N 3 To 0 make . RO ha AS 3 0 | 

Squeeze che juice of rea. Seville oranges. and one 1 I 
lemon into a baſon, that holds about a quart, - 
ſweeten this juice with the ſyrup of double-refingd: . 
agar, put to it two ſpoonfuls of orange-flower water, , . 


. de ere, bot ye 


— 
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144 THE COMPLEAT 
cream, with ſame of the orange peel cut thin; when 
it is pretty cool, pour it into a baſon of juice through 
a flannef, which muſt be held as high as you can from 
the baſon, it muft ſtand a day befor uſe it; when 


it goes to table, ſtick of c: orange, lemo 
and citron peel on ip : 2 


1. make Black caps, the bf . 


" Taha lace nad s: half very large French ins, 

or golden renneta, cut them in half and lay ae 

* 8 lay them as cloſe to each o- 

ther as can, preſs the juice of a lemon into two 

f of ee, water, and mix them all to- 

- gether ; ſhred ſome lemon peel into it, and grate ſome 

double · reſined ſugar over it; put them into a quick 
9 and half an hour's dating will be ſufficient. 


7. male n cream cheeſe 


"Fm . 
Ne and it muſt 
de made four ſquare, with holes all over them; then 
tale two/quarts of gaod thick cream, two quarts of 
Rroakings, and = gallon of new milk, and ſet it with 
rennet, as for common Cheeſe ; when it is come, take 
out the curd with a Chinafaucer, and put it into the 

vat, ſtrewing a little clean dry falt thereon ; fill up the 
or till all the cheeſe is in; pteſs it as other cheeſe, 
let it ſtand in the vat two or three days, till all is out, 
and turned often while it is in ; falt it tuo days; when 
you take it out you muſt let it dry without rubbing, 
and make it in Ny: if you deſire it exactly four 
3 let the vat be full a quarter and a half high, 
d the ſquare want an inch of a quarter. 


70 make a pretty fort of flunmery, 


© Put thete lned d handfuls of oatmeal ground final! in 
to two quarts fair water, let it ſteep à day and night, 
then pour off the clear water, and put the ſame quan- 
Bong oe re Dae wir it n, 4 
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gere, „ ſtir 
it all the while, that it may be extrem — and 

when you firſt ſtrain it, before you, ſet It on the tee, 


tin one ſpoonful of ſy and two of good orange 
wer water ; when 1 ci Voie * OR Into 
ſhallow diſhes OO 


7 male W 5 Fe 


Toh of flour take a Nr WEE” ite 
nutmeg grated, the yolks of four.eggs beat, with four 
Foonfals of roſe water z put the nutmegs and e in- 
to the flour, and wet it into ſtiff paſte, with c w. 
ter, then rowl in the batter and make them into ſha 
put them into a kettle of boiling water, when | 
ſwim, take them out with a ſkimmer, and throw them 
into cold water; when they ate hardened 10 them out 
to 1 a bake them on tin Plates. | 


* 4 


„ Dutch a., 

Tae rour thus. , and beat them very "it; 99 
take a good e 
ted, N cream, and a pound of flour, a pound 
of butter melted, two or hive ſpoonfuls of roſe wa- 
ter, and two good ſpoonfuls of yeaſt ; mix all well to- 
gether, and bake them in your vater ang; on the we | 
&r in an oven. 


ebe e af pam La” bear 8 


froth, take alſo half a pound of almonds, blanch and 


beat them with the froth of the whites of your eggs as 
it riſes ; then take the yolks with a pound of fine fu- 
guar 3 omega . together, e eee 1 
| with your eggs and fugr 3 then put in a quarter of 2 
pound of — with the peel 4 . two lemons grated, 
and ſome citron finely ed; hake them in little cake 
pans in a quick oven, and when 
them on tins to harden the bottom; but before you 
ſet them in the ones pen in, firew ſame donble-refined 
ſugar on them finely lifted remember to dutter your | 
Pans, and ig oP but . | 
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© Take eight large eggs, and new laid, boil them 


hard ; then take the yolks out; be careful not to put 
any white of the eggs in, and break them ſmall, and 


let them ftand to be cold; then have a quick fire rea- 


dy, and put them in an iron ladle, with a bit of hog's 


- lard, the bigneſs of a walnut; you muſt ſtir it with a 


ſtick cut, flat at the, end, and, when it begins to melt, 
keep Rirring as faſt as you poſſibly can; in a moment 
before it turns to oil, it will dry; you muſt have a cup 
ready to pour it in as faſt as you ſee a drop of oil come, 
Ws 4 you ftir quick, i not, you will not ſee a drop 
. „ 


Witch that quantity of eggs you will have a tea cup of 


* 


To make tumbles. 


Toa pound of fine flour, a pound of double-refi- 


ned ſugar, and two onnces of coriander ſeeds, the 


yolks of two eggs, and wet it ſtiff with a little roſe 


- 


«> 


water; then row! them out the bigneſs of your finger, 
and make them in the form of a figure of eight; then 


put them on tins and bake them in a ſlow oven; watch 


them all the time; about ten minutes will bake them. 


"Ys auks currant ſhrub. 


Take white currants full ripe, maſh them with your 


hands, then ſtrain them through a hair ſie ve, and to 


ont gallon of rum or brandy, put five pints of the 
currant juice, and a pound of lump ſugar; cover it 


up cloſe,” and let it ſtand two or three days, ſtirring it 


twice a day ; then run it through: a jelly bag: it is 
beſt to put half the ſpirits to the juice, and add the 
ather half when you bottle it off _ VE 


” $8 2 5 


To preſerve beet rodts. .. 


Boil your beet roots for four hours, till you ſee it 
quite ſoft ; then make a ſyrup of a pint of ſpring water 
and half a pound of ſugar, and boil the beet root in 
it, for a quarter of an hour; 


A 


. E — 
LAT N 0 ; * 


then put it in gay rer 


8 * * 
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CONFECTIONER 
for uſe. When you want to uſe them for ſauce, ſoak 


them in warm water for ten minutes or more, and flice 
them into PI PR ig 2 


To dry articheaks N. 


Boil your Antico in water till you 8. LORE: 
ſoft ; then take them out, and ſome cochineal 
ery fine, and mix in freſh water, and boil them again 
a quarter of an hour ; then 2 40 850 in boys for's 
quarter of an hour. ww Fea 


» 


To preſerve apples 1 all the year. 


Get a dozen of pippins or pearmanes, 2299 them, 
put a quart of water to. , one pennyworth 
namon ſtick, grate part of a lemon rind, and. ſome 
cochineal er in water, half a pound of loaf ſu- 
; then ſend them to the oven, tie over them a pa- 
per, and after that coarſe paſte ; don't forget to ſcoop. 
a hole in the middle of the 1 to let the liquor thro” 
them; let them ſtand in a flow oven, when you thin 
they are enough, take them out of the oven, take off 
the paper, and let them ſtand in the ſyrup ; in the 
morning drain it from them, and put to it a little wa- 
ter, a pound, or a pound and a half of ſugar, as you 
would have a quantity of ſyrup for them, and 9 —ç 


vou have ſcum'd them well, clear i it with the white of : 


an egg; when that is done put in your ap les Ae, 
and let them boil in the ſyrup till it be „ the . 
put in as much cochineal as will make them of a 5 
colour; ſometimes take the apples out leſt they ſnould 


break, and let the ſyrup be boiling and ſcum it often ; 


when your apples are enough, Jet them ſtand in 
the ſyrup all night, and in the morning ſet it over the | 
fre, which muſt be of charcoal ; let it boil Lop, 5 nf 


take the apples out, and 8 them in again; when 


your ſyrup is boiled to a thickneſs for keeping, and 
your apples a good colour, ſhred your lemon peel, and 


put in it half an ounce of candid orange cut in thin ſſii· 


n to keep 


ces; put your apples into the pot you 
them 3 N i _ 


in, and when your ſyrup: is 8 
= apples, and ad PH uſe. 


137. 
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"Ts pickle Wb BIS 


Get we beſt you can, let your water boil with a tf. 
_ tle faltin it, then put in your collifowers, the fatter it 
© boils 1 N it will be, do not let it be too much 
done ; it cool, and prepare your pickle ; for 
red, you mult take allegar, ſalt, 8 
louring, and ſpice in it; if you would have — 
white, take white wine vinegar, ſalt and ſpices, having 
the white of your colliflower ; your. pickle being cool, 

* them i into it. keeping them he uſe. 


2 0 pickle turnips 


5 flices, put them into boiling 
water, and let them boil Chee while, but not too 
much, take them out and cut them into what form you 
picaſe ; then put them into alegar and ſalt for ſome 
days ; then take them out and wipe the pickle from 
chem, boil the alegar and ſome of your colouring with 
£ 8 
| ind keep them for IH 


To nake waar drops 


Take an | ounce of violets and cut the whites from 
the leaves, and prick them very well, a quarter of a 
pound of ſugar, as much water as will make a candy ; 
when your candy is ready, put in your flowers, and 

let them juſthavea boil ; e e iii 


9 gh 3 ger hard ſoon. 


1 


1. get endow e 


FR LR and mix it prey thick with wa- 
25 dip the cloth in it, e n ſun to di, 
10 062 Rein, 


20 make cleve-flly-fl . | ine. 
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pour it boiling hot the flowers, picked all from 
talks, jet - A cold; _ 2 four or 
ſpoonfuls o or according to the quan 
Amate n three days eh — 2 
hours ; 15 JB an it through a flannel, 
top it cloſe and bottle it in three weeks ; put into eve- 
ry bottle a clove anda bit of PH It cloſe 
for ſome time. pew „ 


To pickle carrots.” „ Ss 
Tubs %% ⸗ the yelloweſt you can 

— half boil them, and eut them in what ſhape you 
eaſe, and let them he to cool; then take as much vi- 

hear as will cover them, boil # pennyworth of ſu 

fron in a bit of | muſlin, with a little falt ; when 

pl is cold pur them into a pot, cover them up cloſe, 

et them ſtand all night, then pour out the piekle, and 

boil it with Jamaica , mace, cloves, and falt + 

when cold, pour it'on th arrote, and keep it for uſe. | 


To keep. walnuts all the year mi. 


Gather. your nuts in a very dry day, and take tare - 
they don't lye on the ground to be bruiſed ; as you ga- 
ther them, put them into à deep earthen pot, When 
full, cover 8 with a paper, and then with alea- 
„ e eee GAYS 
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'B I L L 4 0 ＋ F A R E. 
SEVERAL families baye deſired I would in my 
Book of Confectionary, give them a few bills of 
. = are of little deſerts, fit for private families; but a i 

—_ 8 „ depends entirely on fancy, and indeed, wha 

_ they a to Net it out with, and the ſeaſon of the year 

: for fruits, &c. I am at ſome loſs how to give direfion 

in writing; but as it may bea little guide to the joung 
and unexperienced, I have given them in the 
ner I can, agreeable to the method they are now — 
=_ _ out; ice cream is a thing uſed in all 3 as it is to 
. be had both winter and ummer, and what in Londen 
1 is always to be had at the confectioners. 

_ Giving directions for a grand deſert would be need- 
leſs, For thoſe perſons who give ſuch grand deſert;, 
either keep a proper perſon, or have them of a con- 

| ner, who not only has every thing wanted, but 
every ornament to adorn it with, without giving any 
trouble to the family, when ſuppoſed to be taken up 
with otl# affairs; though every young lady ought to 
| know both how to make all kinds of confectionaty and 
dreſs out a deſert ; in former days, it was looked on as 
„ 4 perſection in a young lady to underſtand all 
__-- theſe things, if it was only to give directions to ber 


_  fſcrvants; and ourdames of old, did not think it any 
—_ dif race to underſtand cookery and confectionarv. 
_. t for country ladies it is a pretty amuſement, both 
to make the ſweetmeats and dreſs out a deſert, as it 

| * wholly « on fancy, and but little expence. 


„ Lemon Cream. 


4 A lar diſh 3 
M . a6 good „ | 
= «Mam ice: - Fo about Raſberry ice 
cream. „ͤ ]⅛% mie 
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Wet fveet-meats 
in glaſſes, 
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The above middle frame ſhould be made either 1 
| three parts or five, all to join together, which ny 
ſerye on different occaſtons, on which ſuppoſe grave! 
- walks, hedges, and variety of different things, 23 , 
== little Chineſe temple for the middle, or any other pret- 
4317 „ e Per 3 which ornaments are to be boug t at 
_ - = confectioners, and will ſerve year after year ; the 
top, bottom and ſides are o be ſet out witch ſuch 
allow, as fruits, nuts of all kinds, creams, jellies, 
_ whip ſyllabubs, biſcuits, c. &c. and as many plates 
as you pleaſe, according to the ſize of the table. 


All chis depends wholly on a little experience, aud 

a good fancy to ornament. in a pretty manner; you 

muſt have artificial flowers uf all forts, and ſome natu- 

ral out of a garden in ſummer time do very well inter- 

As gizzard cream 1s not in the fore part of the book, 

I ſhall give it here: take the ſkins of three large ghiz- 

* AZuards of fowl or turkey; put them into a quart of 
1 cream, ſweeten it and ſpice it as you like, boil all to- 
= . gether, then ſtrain it into your diſh, and it will be fne 
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CONFECTIONER. 
Ice cream, 


One large diſh, 
in the middle 
of jellies, 


with thick cream 
 pouree. over den 


Wet and 
doch! red — 
white, in- 
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adorn d 
with g 
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Pot oranges. 


_ Pears flew” 4 le 
rataſia cream, 
pour'd over dm. 
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Bloomage . 

tuck with 1 1 | 
Almonds, e 4 5 

„ Too ſalvers 

| one above an- 

other, on the 


' Whip'd fyllabubbs. 
As to all forts of little biſcuits, almonds, knicknacks, | 
2 on the middle of the ſalver, or wet ſweet-meats in 


ite glaſſes ; you intermix them according as you fancy. 
| N Wbip : 


* 
— 


ges 


c'd and 


AT. 
W 
ſogar ſtrew d 
T. 


N 


* 


- 


LE: - 
with. criſp'd 
4 


2 


* 


= 
-© 
«© 
D 
* 


ſweet-meats 


on 


. Jellies, lemon 
cream, 


: — ——— — — —äj ̃ ꝶ —ͤ— . — , I EDI — N 2 
2 5 + — r 
o 1 


CONFECTIONER. 


A * 
* 


- 
vo 
4 <8 
= 8 * by - 
- 46 
4 9 2 1 
* 
- 
: 
” 
- 
oy 


3 are to be fill'd | „ = 
5 with all kinds de © * 
of wet and diy | 

Bloomage ſtuck ray meats 
with almonds, laſs, baſkets wi 6 
| 1 Ale ee 1 | 3 


ws V4 colour” * 1 4 A 7 A 
„ 4 1 p : f 

4 * 5 | | * 

* 4 "== 


-- . £.biſeuts, ad 4.001; 2.9 
onde and $4 45 00% 5s ol {5 
Poſtalia nuts. Ittle r 0 2 = 
and bottles of and railing. 


flowers prettily OL V5 ECT > 15% on 

| intermix'd, Ea, the - ol BN ee „ © 468: 

«BT | muſt have a la 1 | e 1 

in it. 5 1 8 a e ur , - 5 = Lp 

Lawn eres. Y "= 


in glaſſes. e 5 in glaſſes. 
Whip'd ſyllabubs. e Bets 
Tee ercam, difterent colours 4 * 

i | 2 + 2 Lemon 


2 


— 
< 
pz? 

nd 
— 
2 
© 
& 


of 


. 
5 - 
Pegg ie 


* 


—— 4 . 
—— «2 "Pedic bf * 


= - n 


8 3 1 
ene 


: 


- 


7 
Fl 


8 
cheeſe cakes. 


* 


3 


d of 


EAT 


4 


A 


Tabubs 


if 


MPL 
ddle fill'd 
with jellies and 
hip d 
and a 


© 
8 E 
ay 


T 


* 
*. 


te. 


ſo 


7 
. 


CONFECTIONER 45 
To keep walnuts all the year. 
Take your walnuts full ripe, and peel then 3. then 


dry them well in the ſun for a week or more, rub them 


often with a cloth till you ſee no mould on then; then 
keep them in a bag, in a dry place, and when you 


want any for a deſert, crack and peel them quite clean, 


but take care that you keep the nut whole, or in quar- _ - 
ters; then put them in ſome ſpring water, warm as you 
may bear your finger in; let them ſtand three or four 
hours, then ſhift them in cold ſpring water, and let 
them ſtand all night; the next day, when you go to ſet 
your defert put — in glaſſes, and they will be criſp 


| and fine as when freſh gathered. D 
To make oil of filberts. 


Take the large Barcelona filberts, crack them, heat 
a pair of tongs fed hot, and hold the kernel in them 
tizht over a cup, and out of one nut you will have 
three or four drops of oil; heat your tongs every time 
vou take a freſh nut, and with a pint of nuts you will 


have half a ſmall tea- cup full of oil. 
\ "Mp angle ant af an; 


Take a ſheet of firong writing-paper, and roll it 
croſs ways, roll a large pin in the corner for the oil to 
drop out, ſet the tap a fie, and hold it over a cup, and 
there will come out three or four drops. N 
ß 
2 olives, and ather fimples, herbs, flowers,” roots, 


- ** 
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The way of making them is thus; having bruiſed 
your herbs. or flowers, you would make your oil of, 
put them in an earthen pot, and to two or three hand- 
uls of them pour on a pint of oil, cover the pot with 
paper, ſet it in the ſun about a fortnight or leſs, accor- 


ang as the ſun is in hotneſs; then having warmed it 
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them very hard, adding the oil that comes out to the 
other in the pot ; put in as inany more herbs, ſet them 
in the ſun as before; the oftener you repeat this, the 
ftronger your oil will be: at laſt when you conceive it 
ſtrong enough, boil both herbs and oil together, 1 
mean, the Jaſt herbs, till the juice be conſumed, which 
you will know by its leaving its bluſhing, and the herb: 
will be criſp ; then ſtrain it whillt it is hot, and keep 
it in a ſtone bottle, or a glaſs veſſel for uſe. 


To make ſyrup of water creſſes. 


Take a peck of water creſſes, bruiſe them a little, 
put two quarts of water to them, and let them ſtand 
twenty-four hours; boil them up for a little while; 
then ſqueeze them, and put in a pound of the fineſt 


| fugar you can get, and boil it together till it comes to 


a quart ; becareful not to boil it in a copper faucepan, 


and when it is cold put in half a pint of good rum, and 
2 # 


bottle it for uſe, 5 5 | 
| To make a ſyrup of nettles. 


| Take a quantity of nettles and pound them, and 
ſqueeze them through a cloth: to a pint of juice add 


haifa pound of Lifbon ſugar and boil it half an hour; 
then cool it and bottle it off. . 


— 


4 


To keep green peas all the year. 


Sather your peas young, and on a very fine dry 


day; when the water boils put in your peas, give them 


two or three boils and drain them; then throw them 


on a cloth till quite dry; have ready clean bottles, fill 
| . — them up to the neck; then pour in ſome beef ſuet, 


cork the bottles, tye them down with a bladder and a 


1 leather, and dig a hole in the earth; put them in, and 
cover them till 


| riſtmas; and when you want to uſe 
them, let your water boil, put in a piece of but- 
ter, and ſome coarſe ſugar. 5 
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Gather them of « dry day, dry them in 1 
and keep them in papers, in à dry place, 9 
jou uſe them, Rr F 
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* To make ice. 4 3 


Put in a pail of water, one ounice of — 
TTC ˙ 1 
it will not do. © bt OR 1 


1 male eau de . . 2 


0. of amber one ounce, high reftified ſpi rit of 
wine four pounds; put them into a bottle and ſie them 
ſtand four or five days, ſhaking the bottle often; then 
put into this ſpirit four pounds of the choiceſt amber, l 
finely powdered, and let it digeſt three days, then 2 1 
vil have 2 rich tincture of amber kit for uc 1 


That being made, take kamen pounds of Mengele 
fpirit of ſal armoniac, and add to it the above tinQure, - 
with eight pounds of high rectiſed ſpirit of ine: 5 


How to uſe the ordinary gil. 75 


Lou ee the plate, then bed abet thick at 

the bottom; then the iron pan, which you are to fill 

with your ingredients and Jiquor ; then put on the __ 5 

of the till, make a pretty briſk fire, till the ill 

to 2 then flacken it ſo as juſt to- have enou — 

e ſtill at work, mind all the time to keep a wet 

cloth all over the head of the till to keep in the fteam 

thereof, and always obſerve not to let the ſtill work 

longer then the liquor is good, and take great e Þ 

you do not burn the ſtill 3 and thus you may diſtil whar -.. |, 4 
you pleaſe ;* if you draw the ſtill too . perde 1 
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| Wonmood, Meter 
Suckery, Wborehound, 


Fennel, 


of | RT Mellilot, | 
's 2, 4 8 4 St. John-wort, 


Comfry, 
Featherfew, 
Red roſe · leaves, 
WMWood- ſorrel, 


b of the 
*  Maidenbair, of: eaſe, 


 Origany, 
0 — 


Ti. 7 | Matherwort, 7 Centaury, | 
—_ _ Cownge, . + |, Seadrink, a good 
=_ - H \ Golden-rod, *- handful of each 
_ Grouvell, of the above- 


J hs ir IL +, mentioned thing: 
„ ·˙·¹¹⁴⁰ > SBentian-root, 
lens. 125 Dock root, 
1 5 3 * 
E”, -  Germander.. © - ©  Butter-bur-root, 
8X - . 8 „ -y ; 2 «A 5 bed 
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1 * $ : a h |; 8 : 144" Bay- rries, 
e ene £98: ee 1: Jrhnjperberries, of 
37 rv: 245 :10nch of theſe A 
TOS T iS 1.8 pound. - - 
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Dae Qugce. untmegs, once < ounce of cloves, and 
bau lf an ounce 1 . * and flowers, 
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them cloſe. ortho ſtill them in an alembick with 5 A | 4 


a flow fire, and care your ſtill does not 1 
The firſt, ſecond, and third running is good, and 
ſome of the fourth. Let them Rand OI thep 
put dem Wang. ONE: fs 
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You auf make ſcuryy-g | brook-lime, water- 
creſſes, roman wormweod, rue, mint, balm, ſage, 
(livers, of each one handful ; green merery two hand- 
fuls ; 8 if freſh, half a peck, if N of 
a peck ; cochineal ſix-pennyworth, ſaffron ſix-penny- 
worth; anniſeeds, Carraway-ſeeds,.. coriander-ſeeds, 
cardaman-ſeeds, of each an ounces liquorice two 
ounces ſcraped, figs ſplit a pound, raiſins of the ſun 
ſtoned a pound, juniper-berries an - ounce bruiſed, . 
zutmeg an .ounce beat, mace an ounce bruiſed, fen- 
nel- ſeeds an ounce bruiſed, a few flowers of roſema- 
ry. marygolds and ſage-flowers z put all theſe into a 
large ſtone jar, and put to them three gallons of F rench 
brandy; cover it dt ſe, let it ſtand near the fire for” 
three weeks. Stir it three times a week, and be ſure 
io keep it cloſe ſtopped, and then ſtrain it off; bottle 
your liquor, and pour on the ingredients 4 gallon 1 
of French brandy. Let it ſtand a week, ſtirring 
once a day, then iti it in a cold ſtill, and this Ill 
uake fine white ſurfeit water. 5 

You may make this water at any time Y the pri 
if you lire at London, becauſe the ingredients 
ways to be had, either e but it e beſt 


made in ſummer. 


of the proper fraſe for di 251. ing. RET 2, 
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lled in their proper 
#atons. To begin with the vigler.- - Its colour and 
linell can only be. extracted hen it is in is greateſt _ 
vigour, which is not at its firſt appearance, nor when 
it begins to decay. April is the, month in which it is 
in the Og perfection k the ſeaſop being Kaen ſo. 
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Fan in a March, as to Sire the violet i its whole fra- 
. ſame muſt be obſerved of all other flowers. 
And let them be gathered at the warmeſt time of the 
day; the odour and fragrancy of flowers being then in 
their. greateſt perfection. 
The ſame obfervation holds mood with regard to 
fruits; to which muſt be added, that they are the 
fineſt, aa of the moſt beautiful colour, eſpecially 
thoſe from whence tinctures are drawn; they muſt be 
free from all defects, as the goods would by 191 means 
* detrimentec. 
rries and aromatics may be diſtilled at any ſeaſon, 
all that is neceffary being a good choice. But in this 
diſtillers are en miſtaken, as may W happen 
without a very accurate knowledge. 4 


7,0 ſugar Hiri. 


Fi mean by a fagar-pirt, that Seed os the 
waſhings, cumings, drofs, and waſte of a ſugar 
baker's reſming-houſe. 

Theſe recrementitious, ordrofly parts of the ſugar 
are to be diluted with water, fermented in the fame. 
manner. as melaſſes or waſh, and then diftilled in the 

common method. And if the operation be carefully 
performed, and the ſpirit well rectified, it may be 
ries with foreign brandies, and even arrack in a 
proportion, to great advantage; for this ſpirit 
wa! be found ſuperior to that extracted from treacle, 
| and mn more proper for theſe uſes. 


"Of raifin-ſpirit. 


By raiſin ſpiri I underſtand, char extrated from ; 
mum, after a proper fermentation. 

In order to extract this ſpirit, the Wies 28 be 
infuſed i in a proper quantity of water, and fermented 
in the manner deſcribed. When the fermentation is 
the whole is to be thrown into the _ 
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i the | raid dug fire; do y e 
he ifs out ef 2 call. "te! 6 ine i made 
wy ID? Th 5 

"The reaſon why we bere Mert d A Beg tis! is; be- 

cauſe by that means a greater quantity of the effential 

vil will come over the belm with the ſpirit, which 

will render At much fitter for the ale 8 purpoſe 4 

for this ſpirit is generally. uſed. to mix with common 

malt goods; and it is. furprifing how far mill do Me N 

this ſped, ten gallons of it being often ſufficigs 

give 2 determining flavour, and agreeable y 4 ity. 

: whole piece of malt ſpirits. . _ 75 | 
li is therefore well worth thediſtiller's while © to en- 

deavour at improving the common method of extract - 

ing ſpirits from raiſins ; and Perhaps the following biut 
may merit attention. 

When the fermentation is e and the. full 
charged with fermented liquor, as above directed, let 
the whole be drawn off with as briſk fire as poſſible; 
but inſtead of the calk or cann, 15 rally uſed by our 
Engliſh diſtillers for a receiver, let a large glaſ s, be 
placed under the noſe of the worm, and the receiver 
applied to the ſpout of the ſe 9 by this 
means the eſſential oil will on the top of 
the ſpirit, or rather low wine, in he eparating-glaſs, 
and may be eafily preſerved at the end of the operation. 

The uſe of this limpid eſſential oil is well known to 
diſtillers; for in this reſides the whole flavour, and 
conſequently may be uſed to the greateſt e ee 
in giving that diſtinguiſhing taſte and true vinoſity, to 
the common malt-ſpirits. 

After the oibis ſeparated ftom the low wine, the li- 
quor may be reQtified in Balneum Mariz into a pure 
ad almoſt taſteleſs ſpirit, and therefore well adapted” 
to make the fineſt. compound cordials, or to upitate or 
mix with the fineſt French Brandies, arracks, &c. 

In the ſame manner a ſpirit may be obtained from 
cxder. But as its particular flavour is not ſo deſirable 
3s that obtained from raifins, it ſhould be diftilPd i in 
2 more gentle manner, and carefully rectißed in the 
common manner, of rectification; » which means 4 
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- very; oe Hage pe fe Gin wi be obtained, 
uſed to very great ad 
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_ * | oy: W afe bo be 

hh e e, and 1 
ils: before the flowers a or, at leaft, before 
_ theſeed comes on; becau che virtue of the fimple 


expected in theſe waters is often little, after the fed 
or fruit is formeg, at which time plants begin to lan- 


iſh: the morning is beſt to gather them in, becauſe 
volatile parks are then condenſed by the coldnef 
of the night, and kept in by the tenacity of the dew, 
et exhaled by the fun, © 
This is to be underſtood, When the virtue of the 
"URilled water reſides principally in the leaves of 
Wen ; as it does in mint, marjoram, pennyroyal, 
rue, and many more: but the caſe dier when the 
* virtue is only found in the flowers, as in 
roſes, likes of the valley, &c. in which caſe ve 
| chaſe their flowery parts, whilft they ſmell the ſweet- 
„and gather them before they are quite opened, or 
begin 0 Thed, the morning dew till hanging on 
"them * 
In e the ſeeds are to de preferred, as in 


| " cara „ cumin; &c. where the herb and the 


flower are in ſolent, and the whole reſides in the ſeed 
alone, where it manifeſts itſelf by its remarkable ſra- 
grunge, and aromatic taſte. We find that ſeeds are 
more fully poſſeſſed of this virtue, when they arrive 
at perfect maturity. 

We muſt not Aut the thar' cheſe de defirable pro- 
perties are found rn the rogts of certain plants, a 
appears in avens and in 9 whoſe roots ſmell like 
"a roſe. Roots of this kind ſhe wid de gathered for the 
preſent purpoſe, at that time — they are richeſt in 
theſe virtues; which i is generally a t chat ſeaſon of the 
ear juſk before the a to'f t, when they art 
e 8 5 i 
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If te vines ys pH Fi n e 1 7 
backs er Woeds-of 1 e eee ©" 
be choſen for that | ſe v1 9.93 558 93 1 15 4 
The ſubject being chaſen, let it be hu or cut, 13 
{ der be on ARIA 
ſtill, leaving a third part of it empty, without f 25 
ng the mateer.cloſe; then pour as min or giver. | 
into the ſtill as will fill it tothe ame height 
— = — together with the plant; fit on-the 
bead, luting the juncture, 0 that · no vapour may; paſs 
trough ang alſo lute the noſe of the 5 
, Apply a receiver E the Kr ef, 4 1 
worm, no vapour may fly in diſtillation; — 
but that all the Vapour. being condenſed in the 2 = 
| by cold water in the wormetub, may Wa eftedin WM 


ö the receive. 3 1 
: Let the plant remain thug i yin the Gill 0 cp fo „ 
5 twenty- out hours, with a f n of heat. — 
. terwards raiſe the fixe, ſo as to the water in the 


ſtil! boil ; which may be known by a certain hiſſing . - 

noiſe, proceeding from the breaking bubbles of he 
boiling matter ; As alſo by the pipe of the ſtill-head, os lf 
the upper-end of the Eee becoming too hot to be 


g handled ; or che ſmoaki aking! of the water in the worm- 
: tub heated by the top the worm; and laſtly, by * 
| the following of one 31 immediately. after another, 


from the naſe of the worm, ſo as to form an almoſt 
continual fiream, By all theſe ſigns wie know the re- 
quiſite heat is given; if it be leſs than a gentle ebulli- 
tion, the virtues of che ſimple, here expected, will | 
dot be raiſed : on the contrary, when the. fire is too 
ttrong, the water haſtily riſes into the ſtill-bead, and 
fouls both the worm and the diſtilled 8 ; and the _ 
plant being alſo raiſed, it blocks ug the worm; er 
which reaſon it is no had Faution ta faſten a piece ß 
ine linen before the pipe of the ſtill head ; that, in cate 
of this accident, the plant may be kept from Roping 
vp the worm but notw itkſtanding this precaution, | 1 
the fire be too fierce, the plant wall ſtop 1 — the e = 
of the ſtill-head; and, . conſequently, the 21 _ 
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rapour finding no paſſage, will blow 15 5 
ktill-head, 5 5 throw the * . about 
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8 ill houſe; 0 as to do a nh deal of miſchief and 
| even ſuffocate the operator, without a proper caution ; 
and the more oily, tenacious, gummy, or reſinous the 


fubject is, the greater the danger, in cale of this acci- 
dent; becauſe the a is the more andy and ex- 


five. 

dus degree of 6 of 72 therefore | be carefully ob- 

up, as long us the water, 
diſtilling into > hes . is white, thick, odorous, 
ſapid, frothy and turbid ; for this water miſt be care- 
fully kept . from that which follows it. The 
receiver, therefore, ſhould be often changed, that 
tze operator may be certain that nothing but this firſt 
Water comes over; for there afterwards ariſes water that 
is tranſparent, thin, and without the peculiar taſte and 
flavour of the plant, but generally ſomewhat tartarous 
and limpid, though ſome what obſcured and fouled by 
White dreggy matter; and if the head of the ſtill be of 
copper, and not tinned, the acidity of this laft water 
corrodes the copper, ſo as to become green, nauſeous, 
emetic and poiſonous to thoſe who uſe it, eſpecially 

to children, and perſons of weak conftitations. | 

The firſt water & dbove-deforibeg; principally. con- 
_ tains the oil and preſiding ſpirit of the plant; for the 
fire by boiling the ſubject, diſſolves its oil, and reduces 
it into {mall particles, Which are carried upwards by 
the aſſiſtance of the water, along with thoſe parts of the 
plant that becomes volatile with their motion. And, 
the veſſels are exatly eloſed, al} theſe being united 
together, will be diſcharged witheut loſs, and with- 
out much alteration, iato the receiver; and, conſe- 
quently, "furniſh us with a water richly impregnated | 

With the ſmell, taſte, and particular virtues of the vo- 

| kitile parts of the plants it Was extracted from. 

The water of the ſecond running, wants the vola- 
tile part above de ſeribed, and: has ſcarce-any other 
virtue than that of cool | 

And this is the beſt met ed of preparing ſimple wa- 
ers, provided the two ſorts be not mixed tdgether, 
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cor ren 1 
Hence it plainly appears at what tie with. he 
poor degree of fire, quite contrary virtues may ariſe. - 

from a plant; for ſo long as a milk water continues to - | 
come over from-ſuch plants as are aromatic, ſo long 


the water remains warming and attenuating; but when 
it contes to be thin and pellucid, it is acid and cool- | 


Se we may allo learn the true foundation for 
conducting of diſtillation ; for if the operation be ſtop- 
ped, as ſoon as ever the white water ceaſes to come 
over, the preparation will be valuable and perfect; but 
if, through a defire of increaſing that quantity, more 
be drawn off, and the latter acid part ſuffered to mix 
with the firſt running, the whole will be ſpoiled, or at 

| leaſt rendered greatly inferior to what. it e orher- 
wiſe have been. 

Such is the general method of procuring ring ſimple OE, 
ters, that ſhall contain the volatile virtues of the plants 
diſtilled ; ſome rules are however neceſſary to render 
it i to all ſorts or Pon, ; theſe ruſes are the 


following : 
1. Let is aromatic, balfamic, adv, po) ſirgng- 


ſmelling rays which long retain their natural fra- 


grance, ſuch as balm, hyſſop, juniper, marjoram, mint, 
origanum, pennyroyal, roſemary, lavender, ſage, &c. 
be gently dried a little in the ſhade ; then dig 20 | 
in the ſame manner as already mentioned, for twenty= 
ſour hours, in a cloſe veſſel, with a ſinall degree of 
heat, and afterwards diſtil in the manner above deli- 
vered, and thus they will afford excellent waters. 
2. When waters are. to be drawn from barks, roots, 2: 
ſeeds, or woods that are? very denſe, ponderous, tough 
and refinous, let them be digeſted for three, four, or 
more weeks, with a greater degree ob heat, in a. OR 
reſſel, with a proper quantity of ſalt added, to op 
and prepare them the better for diſtillation... he 
2 of ſea- ſalt is. here added, partly to open the 
bje&t the more, but chiefly to prevent putrefaction, 
which otherwiſe would certainly hap ED m iv Fes. wr 
a and with ſuch W 


if 


%% Sur COMPLEAT 
uy x ſo.gef oy. = ſwell, taſte, and virtues expedited 
proceſs, _ 
Thoſe plants which diffule their odour to fo 
5 11. from them, and thus ſoon loſe it, ſhould * 
e be diſtilled after after being gathered in 2 
propet ſeaſon, without any previous digeſtion ; thus 
- borage, bugloſs, jeſſamin, white lilies, lilies of the 
valley, N Kc, are hurt by dige ſtion, or hy 


5 the air. All theſe may be Gone in à common 
ahh, 1 but they won't be too . 


Of Of the method of 0 f procuring a / water from wege- 


tablet, by previouſly e the vegetable before 
© a Hfllarion. Gi les oh ” e 


| © By this ir Wend we Fed OY virtues of 
plants very little altered from what they naturally are, 
8 rendered much more W and volatile. 
e operation is performed in the fo ing man- 
ner. 
_ "Take a ſufficient quantity of any 1 recent plant, cut 
it, 8 bruiſe it if neceſſary z put . wy leay- 
ing a ſpace empty at top of about four inches deep; 
then 2 as much 3 as would, when added, fi 
the caſk of the ſame height, including the plant, and 
mix therein about an eighth part of honey, if it be cold 
winter weather; or a twelfth part, if it be warm. In 
f 2 the like quantity of coarſe, untefined ſu- 
0 ae 4 7 added inſtead of honey, or half an cunce 
| 975 yeaſt to each pint of water will — the ſame effect, 
though moſt prefer honey for this purpoſe: When 
he proper quantity of honey is added to the water, 
let t be warmed and poured into the caſk, and ſet 
into a warm place to oe ment for two or three days; 
but the herb mut not be ſuffered to fall to the bottom, 
nor the fermentation above half finiſhed. The whole 
: moſt then be immediately committed to the ſtill, and 
the. fire raiſed by degrees; for the liquor, containing 
much fermenting ſpirit, eaſily rarifies with the fre, 
froths, ſwells, and therefore becomes very ſubject to 
boi over; we ought therefare t to work lower, * 
| ER at firſt. | A 
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By 1 there will come over at m—_—— . lim- 
jid, unctuous, penetrating, nor, 
dich is to be kept CG after this thers fal- 
lows a milky, opaque, turbid liguor, &il 
ſomething of che ſame taſte and odour ; and at | 
_ one that is Tin, a, wn ies fu ell, 
carce any Property ot t 
bs The brit water, or rather ſpirit, may be e 
tal years, in a cloſe veſſel, without n 4 


ing copy. It alſo 2 retains taſte and 
—— of the plant, though a little altered; but if leſs 


honey were added, leſs heat employed, or the fer- 
mentation continued for a ſmaller time, the diſtilled 
liquor of the firſt running would be White, thick, 
opaque, unftuous, frothy, and perfectiy retain the ſcent 
' and teſts of be; e jeſs altered than in 

the former caſe though the water will not be ſharp 
and penetrating. cages yaa irene AR 
pid, inodorous liquor will come o t. | 

And thus may ſimple waters ibe made fit for long 
keeping without ſpoiling ; the proportion of inflamma- 
ble ſpirit, generated in the e N ex- 
cellently to preſerve them. 


Of the ſenple waters . in 5 


Simple waters are nat ſo much e 
they were formerly, and perhaps one zeaſan for their 
being neglected, is the bad method uſed in diſtilling 
them; the proceſs is carried on in the fame manner 


vith every herb; though ſome ſhould be gently dri-ꝝ 


ed, and others diſtilled green ; ſome ſhould be drawn 
wh 2 and others with the hat ſtill. 

ral rule that ſhould be obſerved With es- 
5 — e hat {till is, - chat all herbs ſhould bave twice 


their weight af water added 40 them in de fill, and. = 


not N a fourth or a ſixth Part of N again: 
for ſimple waters have their 8 drawn too low, 
as well as thoſe that are ſpirĩituous. 

Some plants, particularly balls, require to have the 
water drawn from them cdbobated, or paured-levetal 


times on a freſh pazcel pf the herb, in-arder to give it 


« proper degree of ſtrength or rehm. Others, on 
the contrary, abound tc2 much with 3 


* 
* * 4. Ax 
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1646 PHE COMP LEAT 
that floats on the diſtilled water; in this eaſe al] the 
oil ſhould be carefully taken off. Laſtly, thote chat 
contain a more fixed oil, ſhould be imperfettly fer- 
mented, in the manner laid down; before they are diſ- 
tilled; of this kind are caduus, camomile, &c. | 
The ſimple waters now commonly made, are orange- 
flower-water, roſe-water, cinnamon, fennel-water, 
pepper-mint-water, ſpear-mint-water, balm-water, 
Ee of oc pepper- Water, caſtor-wa- 
5 wy r Entee e e and of 22 ſeed. 


of rrange-flower-avater. „ 


py hex 3 of attention is requiſite RD SAY a fim- 
ple and odoriferous water from the orange-flowers ; 
the fire muſt be carefully regulated; for too ſmall a 
degree will not bring over the eſſential oil of the flow- 
ers, in which their odoriferous flavour conſiſts: and, 
on the contrary, too ſtrong a fire deſtroys the 
are the water, and is very apt to ſcorch the flowers, 
a be the water an empyreumatic ſmell. Care 
alſo be taken to faſten the receiver to the end 


of the worm with a bladder, to prevent the volatile 
i parts from evaporating. The quantity of water, alſo, 


ſhould be carefully attended to, if you hope to ſucceed 


in the operation. The following hee will an- 
der the intention. 80 


. - 
« 4% * 


| Receipt for crange-flower-w6 ter. 


A 
. Tukoweelse pounds of orange-flowers, and twenty- 
four quarts of water, and draw over three pints. Or, 
take twelve pounds of orange-flowers, and ſixteen 
. quarts of water ; draw over fifteen quarts, carefully 
_ obſerving what has been obſerved at the beginuog, 
wo gba gre to the reguluon of the * 


Ne 0% pepper-min nt-water: 


Ponder ncdne is a very celebrated Romachic, ink on 
dat account greatly uſed at pr, and its ſiuple 
e N ee 1 . uy ] 
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Receipt for a gallon of pepper-wint-water. 
Take of the leaves of dried pepper-mint, one pound 


and 2 half; water two pom and a half; put all 


into an alembick, a and 


gentle fire. 


Woff oe gallan, with 


The water obtained from pepper-mint, by Aiſtilla- | 


tion in Balneum Maria, is more , and more 
fully impregnated with the virtues of the plant than 


that drawn by the alembiek The ſame may be faid- 
with regard to that extracted by the cold' till ; When 


the cold ſtill is uſed,” the plant muſt be green, and if 
| poſſible ER to __ Ri "wm penis _ 2 
. 


* n 8 IG 


Spear-mint is alſo, like L eee a fomachic, 
and therefore conſtantly uſ 5 * 


Receipt for ane gallon of E ni-water. 


Take the leaves of dried ſpearmint, one 3 and 
a half; water two gallons and a half; Yor all iato 
| i alembick, and draw off one gallon, by a gentle 

3 

This water; like that drew fie pe 


r-mine, 
will be more fragran = 


t if diſtilled in Balneum Mariz, 


or the cold ftill ; but if the latter be uſed, the ſame 


caution muſt be obſerved of diſtilling the plant green. 
Receipt for a gallon of Jamaica pe per- 


Take of Jamaica. pepper half a pound, water fas 
gallons and a half; draw of one 
pretty briſk fire. The oil of this fruit is very pon- 
— therefore this water ir boſt made 1 in an 

mbick. 


ter. 


It is a very noble aromatic, WY abe to he - 


uſed more frequently than it is at preſent. The 
ſimple water drawn it is a better carmĩnative 


than any other ſimple water at preſent in uſe. 
| HE: P PR 6 


gallon, with « 
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The peel of che lemon, the part uſed in making 
this water, is a" very grateful bitter aromatic, and on 
that account, very ſerviceable in repairing and ſtrength- 
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_ Take of dried lemon-peel four pounds, clean proof 
ſpirit ten gallons and a half, and one gallon of water. 
Draw off ten-gallons by a gentle fire. Some dulcify 
lemon water, but by that means its virtues as a ſto- 
machic, are greatly impaired. 1 


Receipt for ten gallont of compound angelica-water. 


Take of the roots and feeds of angelica, and of 
fweet fennel-ſeeds, of each one pound and an half, 
of the dried leaves of balm and ſage, of each one 
pound; ſſice the roots, and bruiſe the feed and herbs, 
and add to them of cinnamon one ounce, of cloves, 
cubebs, galangals, and mace, of each three quarters 
of an ounce, of nutmegs, the leſſer cardamom ſeed, 
pimento, and faffron, of each half an ounce ; infuſe 
all theſe in twelve gallons af clean proof ſpirit, and 
draw off ten gallons, with a pretty briſk fire. It may 
be dulcified or not, at pleafu re. 
This is an excellent compoſition,” and a powerful 
carminative; and good in all flatulent cholics, and 
other griping pains in the bowels. It is alſo good in 


- nauſeas, and other diſorders of the ſtomach. 3 
It may not be amiſs to obſerve; here, chat in diſtil- 
ling this and ſeveral other compoſitions, - abounding 
- v 1 oily ſeeds, the operator ſhould be careful not to let 
the faints mix with the other goods, as they would by 
that means be rendered nauſeous and unfightly ; he 
ſhould therefore be careful towards the latter end of 
the operation, to catch ſome of the ſpirit as it runs 
from the worm in a glaſs ; and as ſoon. as ever he per- 
. ceives it the leaſt cloudy, to remove the receiver, and 
draw the faints by themſelves. - of 


CONTECTIONER 167 
Of eee, 


There are two ſorts of wormwood water, ab- 
quiſhed by GIN of en and. leſſen ; 


Receipt | for mokin 


f wormwood-water.” | 


Take the leaves of dried: wormwood, 5 1 7 
of the leſſer cardamom-ſeeds, five, ounces draw off 
ren gallons, 0 till the faints begin to riſe, with a 
gentle ſire. It may be dulcified with ſugar, or not, 
at pleaſure, Thisisn good ftomachic and carminative Lo 

ud on that account, often called for. 855 


"Of antiſcorbutic water. 12 


The ſcurvy being a diſcaſe very e in E F 


ghnd, this ata de water will be of great uſe. 


Receipt for making ten galleni of antiſcorbutic water. 


Take the leaves of water-creſles, garden and fea 
ſcurvy-graſs, and brooklime, of each twenty hand- 


fuls ; of pine-tops, germander, harehound, and the 


leſſer centaury, of each ſixteen handfuls ; of the roots 
of briony and ſharp-pointed dock, of each five pounds; 
of muſtard-ſeed one pound and a half. Digeſt the 
whole in ten 
of water, and draw of be a gentle — 

This is a good water Ly purpoſe 1235 in 
the title, viz. againſt ſcorbutic diſorders, is alſo 
good in tremblingy, and diſorders of * nerves. 


„ 


Take of the freſh roots of horſe- radiſh nine REL" 
of the leaves of water-creſſes and of garden ſcurvy- 
graſs, each fix pounds ; of the outward, or yellow 
peel of oranges, and Jemons, each nine ounces z of 
water's bark twelve Ounces z of nutmegs three ounces. 


ten ten of the leſer eee, 1 


gallons of proof ſpirit, and two gallons 


of compound bonſe-radi voter. f ws 


Cut, 


| 5 7 * * 9 1 * * 83 A 2 * * 8 4 * 
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1 bruiſe and digeſt the ingredients in ten gallons ot 
— 


15 - 
* 
3 *, * 


ſpirit, and cW.O gallons of water, and draw of 
llons as before. Or, you may take of the 
leaves. of garden and fea ſcurvy-graſs, freſh gathered 
| in the ſpring, each ſeven pounds 3 brook-lime, water - 
FCreſſes, and horſe- radiſh- root, of each ten pounds , 
of winter's bark and nutmegs, each ten once; of the 
outer peel of lemons one pound; of arum- root fred, 
gathered two pounds; proof ſpirit ten gallons, water 
to gallons. Bruiſe and lice the ingredients; digeſt 

the Whole and draw off ten gallons as before. 
Either of the above receipts will produce an excel 
lent water, againſt all obſtructions of the kidnies and 
other viſcera. It is alſo of great ſervice in the jaun- 
dice, cachexies and dropſies; and in all fcorhutic 
caſes, it is equal to any medicine ; as it opens the 
minute paſſages, promotes tranſpiration, and cleanſe 
the ſkin, and other ſmall glands, which are filled 
with groſs particles, to the detriment of their pro- 


5 For making ten gallons of imperial toater | 


Take of the dried peels of citrons and oranges, 
of nutmegs, cloves, and cinnamon, each one pound; 
of the roots of cypreſs, Florentine orrice, calamus 
aromaticus, each eight ounces ; of zedoary, galangal 

and pinger, of each four ounces ; of the tops of la- 
vendet and roſemary, each ſixteen handfuls ; the leaves 
of white and damaſk roſes, of each twelve handfuls. 

Digeſt the whole two days in ten gallons of proof ſpi- 

rit, and four gallons of roſe-water ; after 

wWhieh draw off ten pations. _ 
All the ingredients in compoſition coincide in one 
intention, and are ſuch as will give their virtues of 
_ diſtillation ; circumſtances that cannot be ſaid of na- 
my other compound waters. It is a very good cepha- 


w__ 


"% 


- 


lic, and of great uſe in all nervous caſes. , It is alſo 

a very pleaſant dram, eſpecially if dulcified with fine 
ſugar, and good upon any ſudden ſickneſs of the ſto- 

5 n a I 5 7: "<0 | Receipt 
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Rec * * making ten e of compound fry 
Tat er. 


5 8 M DI 

Take of hb roots of male ies; twelve ounces ; 
of thoſe of wild valerian, nine ounces ; and of thoſe 
of white betony, fix onnces ; of piony ſeed, four 
ounces and à half; of the freſh flowers of lily of 
the valley, one pound and a half; of thoſe of 
hyender, Arabian ſtæchas, and roſemary, each nine 
ounces ; of the tops of betony, marjoram, rue and 
lige, each fix ounces ; ſlice and bruiſe the ingredi- 
-nts, and digeft them four days in ten gallons of proof 
ſpirit, and two gallons of n 1 
/ off ten gallons. - | 


Receipt for 00 pollen; of Rau ae Carnes. 7 


Take of the freſh leaves of balm, four pounds ; of 
the yellow peel, or rind of lemons, two pounds ; of 
autmegs and coriander-ſeeds, each one pound ; of 
cloves, cinnamon, and angelica-root, of each half a 
pound. Pound the leaves, bruiſe the other ingredients, 
and put them with two gallons of fine proof ſpirit into a 
arge glaſs alembic, ſtop the mouth, aud place it in 
2 bath-heat to digeſt two or three days. n open 
the mouth of the alembick, and add u gallon of balm- 44 
water, and ſhake the whole well together. After "= 
this, place the alembic in Balneum Mariz, and din 
i] #1! the ingredients are almoſt dry; and preſerve 
the water thus obtained in bottles well ſtopped. - | 
1 This water has been long famous both at Lade 
a and Paris, and carried thence to moſt parts of Furepe- 
lt is a very elegant cordial, and of very extraordinary 
virtues are attributed to it ; for it is eſteemed verx 
effcacious not only in Jownels of ſpirits, but even in 
poplexies ; and is greatly commended in caſes of me — 
Lout in the ſtomach. | - 4 4 
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Agua Mirabilis; or, the avonderful water. 


Take of cinnamon one pound and a quarter, rind 
of lemon-peels, ten ounces ; cubebs, one ounce and 
a quarter; leaves of balm, one pound; bruiſe all 
theſe ingredients, and pour on them eleven gallons of 
clean proof ſpirit, and one gallon of water; digeſt 
the whole twenty-four hours, and diſtill off ten gal- 
2 with a pretty briſt fire; and dulcify it with fine 
. . 
Or, take of the leſſer cardamoms, cloves, cubebs, 
En nutmeg, and ginger, of each one 
d and three quarters; of the yellow part of cit- 
ron-peel and cinnamon, of each three pounds and a 
half; of the leaves of balm one pound; bruiſe theſe 
ingredients, and pour on them eleyen gallons of ſpirit 
| 2 ane gallon of water; digeſt, and draw off, Ac. as 
This cordial has been long celebrated as a noble 


. Receipt for ten gallons of pepper-mint water. 


Take of dry pepper-mint Jeaves, fourteen pounds; 
proof ſpirit, ten gallons and a half; 3 
ty draw of ten gallons by a gentle fire. | 
may either dulcify it or not. 5 

- Pepper-mint water is a noble ſtomachic, good 

__ againſt vomiting, nauſeas, cholic, and other griping 
ains in the bowels, in all which intentions it great- 

J exceeds the common ſpearmint- water. 

Neceipt for ten gallous of fingle Angelica-water. 
Take of the roots and ſeed of Angelica, cut and 
bruiſed, of each one pound and a half; proof ſpi- 
_ rit, eleven gallons 3 draw off ten gallons, or till the 

faints begin to riſe, with a gentle fire; and dulci- 

_ fy it, if required; with hump fugar. | 

This angelica-water is a carminative, and 
therefore good againſt all kinds of flatulent cholics, 


; and gripings of 85 bowels. = 


= _ \ 
I o 47 A oy - OG = „ 4% 2 5 % 
« * - p = | Z 
y r „ a — 3 n * * . a — q TIF, v 

by — 

12 — — . > + 8 * . 1 

* 1 7 2 1 
1 VA y "5A . 4 * * a a hs _ 0 4 In 
2 os , m — 


r * 
rat, 
4 7 £Y Y 


f - - - © 4 £ 
X IS „ 8 
. * 
ANI» a 2 — 


4 N F 


3 — PI & * 
2 2 — — — —_—_— —— ge” 
7 * * * ” r , bs _— K * — 
* 4 
% . LS, 


PPP 
— bs * . 
- Ow 
Y * 
* - 


- 
— 


* 


CONFECTILONER 171 = 
It may not be amiſs to obſerve here, that in diftill- 
ing this and ſeveral other co ions, abounding on- 
ly with oily ſeeds, the operator ſhould be careful not- 4 
to let the faints mix with the other goods, as they _ 
e oy that means be rendered nauſeous and un- _— 

; he ſhould therefore be careful towards the | 
— Pl of the operation, to catch ſome of the ſpi- 
rit as it runs from the Worm in a glaſs; and as ſoon ; 
25 ever he perceives it the leaſt cloudy, to a 
the receiver, and draw the faints by themſclyes. 


C/ oulnerary-ewater 5 or Eau ane, 
This viilnerary water is eſteemed es 15+ 


and if properly tried, there 1s no o doube Wi its 5 obtain- 
ing the fame Mas here. FA 


Receigh for froe gallon ” 3 i 


Take of the leaves, flowers and en 
ler of mugwort; ſage, and bugle, of each eight 
bandfuls j leaves of betony, ſanicle, or ox-eye daily, 
the greater figwort, . agrimony, vervain, 
wormwood, and fennel, of each four handfuls ; St. 2 
Jolin's wort, birth-wort, orpine, Paul's betony, the _ 
lefler centory, y wax tobacco, mouſe - ear, mint, and _ i 
byſſop, of each two handfuls : cut them, bruiſę them 
well in a end and pour on them three ga allons of 
white. wine, and two gallons and à half of proof ſpt-, - 
tit; digeſt the whole fix days with a gentle beat, i in a 
vellel c aſe ſtopped ; 15 which diftil of with a gentle 
hire, about five gallons, or till it begins to run PIR, 
from the worm. 

This water is of excellent farviee | in cantüßons, tu- 
mots, attending diſſocations, fractures, and ag 
cations, the part affected being bathed. with it. Some 
alſo uſe it to dererge foul ulcers, and incarn wounds? 
from N it was ala Wen a e 
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72 "THE COMPLEAT. 


| Receipt 1 4 elle of Bergamat-water. 


Take the outer rind of three bergamots, a gallog 
of proof ſpirit, and two quarts of water. Draw off 
206 gallon in Balneum Matis, and dulcify with fine 
ugat. 
If you make your bergamot-water from the efſence, ot 

eſſential oil, be very careful that the ſpirit be entirely 
freed from its eſſential oil; therefore if your ſpirit be 
not very cleanly rectified, it will be delle to uſe 
Frenck brandy. One hundred _ hxty drops of the 
eſſence will 54 ſufficient for a ee ons e and ſo 
in proportion for a greater or maller Oy. 


"oe for a gallon of the cordial water of 
ce 


Tale of $ yellow rinds of two hergumots, or 
fog drops of the eſſence of that fruit; -cioves and 
mace, of each half an ounce ; proof ſpirit, a gallon; 
water one quart : . two days in a cloſe veſſel, 


draw off a gallon, and dulcify with fine ſugar. 


| Receigt for making « a z gallon of Honey-water. 


Take of the beſt honey and coriander-ſeeds, of each 
one pound; cloves, one ounce and a half ; nutmegs 
and gum-benjamin, of each-an ounce ; vanilloes num- 
ber four. The yellow rind of three large lemons: 


FL bruiſe the cloves, nutmegs, coriander-ſeeds, and Ben- 


Jamin ; cut the vanilloes in pieces, and put all in a 
laſs alembic, with one gallon of clean rectifed 
ſpirit, and after digeſting Sorry eight hours, draw off 
the ſpirit in Balneum Mariz a gallon of the above 

ſpirit, add of damaſk roſe - water and orange · flower 
Water, of each a pound and a half; muſk and auber- 
greaſe of each five grains. Grind the muſk and am- 

bergreaſe with ſome of the water in a glaſs mortar, 
and afterwards put altogether into a digeſting veſſel, 
een ory, ee well together, and let them circulate 
and three nights in a gentle heat: then 7 

all tl eval 4: > ker and OO the . in bottles well 
e for ule. . This 


wW a OO Oi y 
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CONFECTIONER 171 


This water was firſt made by that faithful chemiſt, 
Mr. GzoxGE WIISson, for ing James II. It is an 
anti- paralytic, ſmooths the ſkin, and gives one of the 
moſt agreeable ſcents imaginable. Forty or fixty 
drops put into a pint of clean water, are ſufficient for 
waſhing the hands and face ; and the fame proportion 
to punch, or any cordial water, 15 & very i 5 
flavour. | A 


Receipt for making a * ofthe common s fans 7 


Take the outer vocke of dees citrons, three 
of fine proof ſpirit, and a uart of water. Put all in- 


do a glaſs alembic, and diſtil to a dryneſs in Balneum 


Mariz ; fire the water, and pot it into bottles, well 
fopp e, | 

This is the common ſort, and por is generally | 
fold here under the name of Eau Jans Pareille. 


Receipt far mating a gallon 552 the beft fort of ban 


Pareille. 


Take of as eſſence of cedrat, bergamot, orange, 

and lemon, of each two drachms ; rectified ſpirit a 

allon ; water two quarts. Put all into a plete la 

c, and diftil in Balneum Marie, till the faints be- 

_ to riſe, when the receiver mult be Mr 
removed. | | Lin 


Of Beaig-roater- er Fav ae Hurd. ; 


This water has its name from its uſe in waſhing 
the face, and giving an agreeable ſmell. It is drawn 
from thyme and .marjoram, which gives it a very ela- 
gant odour. 25 


Receigt for PE a all of Banhu. ww 
Take of the flowery tops of thyme and marjoram, h 


of each one pound; proof ſpirits five quarts ;- water 


one quart. Draw off in Balneum Mariz, till the 
* begin to riſe, and keep it cloſe ſtopped for 


„ Of - 


nE COMPLEAT 


Of Regal Wa ater. ) : 


"Pits water. has its name, from being conſidered 
as, the moſt excellent of all ſcented waters. It is 
' compounded of the cedrat, nutmegs and mace, To 
| whence the moſt. elegant ſmell is produced; 
no water is at preſent thought equal to TW | 
There are two ſorts of Royal Water, one produ- 
<ed by a. fingle diſtillation, and the other by a doy- 
ble Aillarion, and thence called rectified, or dou- 
or diftilled Royal Water. 


5 * 2 gallon of Ryal Water. 


wace one ounce, nutmegs half an.ounce; 
WL of cedrat, or bergamot, two drachms ; Put 
theſe into a glaſs alembic (after bruiſing the ſpices 
with kve. cs of fine proof ſpirit, and draw off ane 
Ballon 1 in Balneum Mariz. - 


Receigr for making a oalke of double 2 Ryal 
WO 


. 


85 


Tale of n "mace one ounce ; — half an cunce; 
bun them, and put them into an alembic, with 
fix. quarts of fine proof ſpirit, and draw off fire 
. with a gentle "ina. Then take the ſpirit 
drawn off, and put it into a glats alembic, with 
two drachms of the eſſence of cedrat, or bergamot, 
and draw off a gallon in Balneum Matiæ 

Either of theſe Receipts will produce an elegant 
vater; but. _ OO greatly Exceeds che former. 


SON'S: 


* Eee for- 3 a baton of Bouquet s Water. 


" Fake" of the Sowen of white lilies, 1 $panif 
jeſſamin, of each half a pound; orange-flowers, and 
"has of the jonquil 424 pink, of each four ounces: 
damaſk roſes one pound. Let thoſe be freſh ga- 
- thered; and immediately put into a glafs alembic, 
with a gallon of clean proof ſpirit, and two quarts 


of water. Place the alembic in Balneum Mariz, 
N draw 


| CONFEETIONER rg 
dw off tin che faints begin to riſe. You may 

ale spirit of wine, inſtend proof ſpirit; but it will 
he abſolutely neceſſary that it be entirely inodotous ;- 
for otherw your war WA ah erp he def 


perfection. * 


"TREES ca, 


of o me. 
4 This water is only a dilute tinturg of dar 
2 greaſe ; but as it is uſed hy theſe who are fond of 
p that r and known by the name of Cyprus- 
water, or Eau de Cypre, I e ee 
the receipt here. OR k 


Receiph for weting, a n, of Capris Water. 


Take of the effence of ambe ge”! kalf an once 
put it inte à glafb alembie, wick s gallon of fpirit of 
vine, and two quarts of water. Place the + — 
in 1 as. and draw off til the ſaints begin 
. an 


Of Fafa 3 or EY velale. s = 


This is à very agroteble water, and has bees TW 2 
n uſe in ſeveral parts of Ei Lurche. 1 


Reich for l. of Fel n. 


Take of the ſeeds of dancus creticus, or candy = 
earrots, two ounces; ſpirit of wine, a gallon. ; water, ! 
two quarts. Diſtil in Balneum Meriz till the faints 
begin to riſe. Then add the ſpirit drawn over an 
ounce of the eſſence of lemons, and four drops of the 

eſſence of amber greaſe ; re · diſtil in Balneum Mari, 

ang K Leep the water in battles, well, ſtopped. 85 uſe. 


Receipt for making the Efence of Crore 


Take of Civet and double refined. ſugar, 5 8 * 
two drachms ; rub them well together in a glas mor- 
tar, adding by degrees five ounces of reQified arty of 
1 4, vine: 


. TY 


* — 
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wine: put the whole into a matraſs, digeſt three da 
in a gentle heat, and pour off the clear eſſence for 
uſe. _Tho' the eſſences here uſed are, properly 
ſpeaking, chemical preparations, and therefore foreign 

to the buſineſs of the Diſtiller; yet as they are often 

added to perfume waters, and eaſily made, I thought 

e n receipts would not be unacceptable to the 

reader. oy | 


The eſſence, or eſſential oil of. roſes is looked upon 
as one of the moſt valuable perfumes in the world; 
but at the ſame time the moſt difficult to be procured 
in any quantity. A ſmall quantity of it is made in Ita- 
ly, but it has always been thought impoſlible to pro- 
cure it here; and, therefore, a method of acquiring 
this valuable commodity will not, I preſume, be difa- 


greeable to the reader. . 

Take a quantity of damaſk roſe leaves, put them 
into a proper veſſel, with a ſufficient quantity of wa- 
ter, adding fome mineral acid, as foirk of ſalt, vitri- 
ol, &c. this menſtruum let the raſes be digeſted 

for fifteen days; after which put the whole into an 
- alembic, and draw off the water with a pretty briſk 
fire. But, inſtead of the common receiver, a fepara- 
ting-glaſs muſt be placed under the noſe of the worm, 

and a receiver added to the tube of the 3 

By this means all the oil or eſſence will float on the 
ſurface of the water in the ſeparating-glaſs, and may 
eaſily be ſeparated from it, when the operation is fi- 


SS Cinnamon-wuter, one gallon. . 
Lake a pound of the beſt cinnamon grofly powder- 
ed, digeſt it for twenty-four hours, in two gallons of 
water; put the whoſe into an alembic, and draw over 
dne gallon with a pretty briſk fire. 


The oil of cinnamon, in which the ſpecific virtue 


of the drug conſiſts, is „ We and therefore 
will not come over the helm unlefs the fire be — 5 


„„ 


*7F k An} * * > --. 7 
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CONFECTIONER „„, 


briſk, eſpecially with a ſimple water, It will there- 


fore be in vain to attempt diſtilling 134 Kg Ccinnamon- 


water by the Balneum Marie. 


Receipt for making three . of compound Lavender oe 


waler.. 


Take of 19 water two gallons,, of bmp 
water one gallon, cinnamon and nutmegs of each three 
ounces, and of red faunders one ounce ;. digeſt .the 
whole three days in a gentle heat, and then filter it for 
uſe. Some add ſaffron, muſk, and ambetgreaſe of 


"each half a ſeruple z but theſe are now generally 


/ omitted. 


This compound lavender water has * long cele- 
brated in all nervous caſes. In all. xinds of palſies, and 
loſs of memory it is of the greateſt ſervice ; and has 
been ſo much remarked for its. efficacy in theſe com- 


plaints, as almoſt nnn to 1 the name of 


Palſy Drops. 0 
7 ron-water.. 


The citron is an agreeable gutt reſembling a ; Pk 
in colour, ſmell and taſte. The inſide is white, fleſhy 
and thick, containing but a ſmall quantity of pulp, in 
proportion to the bigneſs of „ 


Receipt for making ten gallon of citron water: | 


Take of dry yellow rinds of citron four pounds, 
clean proof ſpirit ten gallons and a half, water one 
gallon, digeft the whole twenty-four hours with a gen- 
tle heat; draw off ten gallons, with a fire; or, 
which i is much better, in Balneum Mariæ, and dulcify 
it with fine ſugar to your palate. Or, | 

Take of dry yellow rinds of citrons three pounds. of 
orange · peel two pounds, nutmegs bruiſed three quar- 
2 af a yound 3 digeſt, draw off, Ne Ran oh be- 
ves; ; 

This is one of the. mall pleaſant cordials we have ; 
and the addition of the nutmegs, in the ſecond re- 
a4 increaſes its virtue as a cephalic and ſtoma · 

e. 5 


Wo of Receipe 


- - 


fine proof eu yu water two quarts. 
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1 ah 8 Receipt for one gare of ladies water 


ns , 

Tabs of ſugar candy one pound 5 off Canary wine 
ſix ounces, roſe water four ounces ; boil them into z 
fyrup, and wi with it of heavenly water one quart; 
of ambergriſe _ mulſk of eack eighteen grains, of ſaf- 
- fron fifteen grains; yellow ſaunders two drachms. Digeſt 
the whole rep 3A in a reffe! cloſe ſtopped, and de- 
cart the clear for uſe. 
Ibn is an extraordinary cordia? where the perfumes 
are not offenſive. It is too rich to be eat alone, 


and there fore ſhould be mixed 2 82 water, or or ſome 
other NON. 


" Recipe fir a gallon US Jaſmine = water 


- Take of Spaniſh jaſinine-flowers twelve ounces ; 
eier of florentine citron, or Bergamot, eight drops ; 
Digeſt 
two days in a cloſe veſſel, after which draw off one 


gallon, and dulcify with fine loaf ſugar.” 


This is a moſt excellent cordial, 96 0 to be 


2. 998 known here than ir is at preſear. 


Receipt for 4 gallon of lun. qvater. | 


0 N of orange · flowers freſh gathered two pounds; 
_coniander-ſeeds three ounces ; nutmegs half an ounce ; 
bon the nutmegs and coriander-ſeeds ; and put them, 

ther with rhe oran Fic and vr into an alembic 


wt x gallen of proof fpirit and two quarts of water; 
_ draw off the liquor wirh a geutle fire, ke * 
de im to riſe, and dulcify with fine ſugar. 

his is a very pleaſant cordial, both wich regard to 


its \m2ll and taſte ; anTorthar account” in great eſteem 
_ abroad. . 


ba. * wy _— tene French ede 


Take of ſaffron three ounces, of the eſſential oil or 


| effene of r gen einn, eto, N wr 
FIR 2% 27 this 


CONEECTTOWER wp 
this and lemon, of each a hundred drops ; angelica-. 
{ced, vanellos and mace; of eack one ounce and a half ; - 
| cloves and coriander-ſeed of each three quarters of an 
ounce ; bruiſe the ſeeds aud fpices, and pur alf into an 
aleinbic with eleven gall of proof fpirit, and two 
gallons of water ; and draw off with a gentle fire till 
the faints begin to riſe, faſtening to the noſe of the 
worm four _—— 7 Gio in 4 cloth. 3 the 

tation is goods with fine ſugar 
T peſe watets are excellent ceplalic cordials, «2 
alexipharmics ; and 'are excelled by nothing in ſud- 
denly 9 the 3s on VO * 3 
a n 


3 e enen paces. 


The pinky ace 2 e 
richeſt flavour of any made — —— fruits. It is, 
e to gs when DO 

ly ripe, . but; 9 "IX o ſuffer it to han 
too lang on the tree: For as, Keg one hand, it 1 
not acquire its delicate flavour and ſmell till th h- 
ly ripe, ſo, on the other it will loſe both if ſuffer- - 
ed to . on po, tree, after it has e to 
full maturity. Another neceſſaty caution 
is, to gather them in \ fine warm weather, and near the 
middle of the day; becauſe then both the flavour and 
ſmell are in the greateſt eee For this the beſt 
llavoured ne, Ni . e 2 


Receipt for mating ten 1 + common rataſfa.” 


Take of t ann eight ounces ; bitter almonds tem 
pounds 3 Liſbon, fugar eight pounds; ambergriſe ten 
pul Iafuſe delt ingredients three days in ten gal- 
> clean proof ſpirit, and figs thro” a flange] bag. 

uſe... OL 0 | 
| The aval love 1 . be bruiſed.; | 
| and the ambergriſe rubbed with the Liſbon-ſu "Fi in a 
marble ö Seſore re ioluſed 3 in the init 


0 0 . Fer 
4 4 - - #7 
4 "5 . 7 « 
: he 0 ” . — a 4 — 
R 0 
. 3 


| THE co ** LEA T 


Fennel aoater 5 gall... 


Take one pound of fweet. Fuge ed, TT two 


gallons of water; put them into an END and draw 
. an Res, + gentle. kre. 7 | 


Furrer inte, + 


p a7 g* " - 


a is a very celebrated FROST aud on 
that account greatly uſed at 3 * its 23 wa- 
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Red” 


Take of the leaves of dried pepper- mint, one pound 

4 and a j water two derade. and a half; put all in- 

es ub mbic, and draw off one gallon,” with a gen- 
8 , 

The water obtained from pepper f by oY lation 

in Balneum Mariz, is more fragrant and more fully 

impregnated with the vittues of the plant than that 


drawn by the alembic.. The fame _ a5; ſaid with 
| | 


regard to that extracted by the cold ; when the 
cola ſtill is uſed the plant muſt be green, and if poſſi- 
| ble Foes to the ſtill with the EF dew upon it. 


_ Spear-mintcyater.” NP 


. is 14000 aa a rea flowach- 
ic, and therefore conſtant 


£ 


Spear-mi nt-water, one gala. 


Take of the leaves of dried ſpear-mint one pound 
2 half; water two une and « half 3 draw off by 

a gentle fire one gallon. 
his water, like-that drawn from peppermint, will 
Sn be more fra t if diftilled in Balneum Marta, or the 
cold ſtill; but if the latter be uſed, the ſame caution 
be obſerved of EEE _ plant | "on 


Noe oe Wy | Rec 
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Receipt 2 a gallon of cedrat water with the n of 
be fruit. 1 
Take of the fineſt loaf fugar * to ee 
quarter of a pound, put it into a glaſs mortar, with 
one hundred and twenty drops of t eſſence of eed- 
at, rub them together with a glaſs peſtle, put them 
into a glaſs alembic with a gallon of fine prov ſpirits 
and a quart of water. Place the alembic in Balneum 
Mariz, and draw off one gallon, or till =_ faints be- 
ing to riſe ; and dulcify with-fine fu 
Lou muſt be very careful that the ii be entirely 
| freed from its eſſential oil; and therefore if your ſpirit 


be not very cleanly rectified, it will be adviſeable to 


uſe French brandy, leſt the fine flavour ſo highly ef. 
reemed in a this cordial Owen ar ws the: _ 50 


Ma - Almond butter. 7 


Take a quart of creaw, put in ſome mace whole, 
and a quartered nutmeg, r of eight eggs well beat- 
en, and three quarters of a pound of almonds well 
blanched, and” beaten extremely. ſmali, with a little 
oſewates. anger: ; put, all theſs together, ſet them 
on the fire, and ftir them till they begin to boil ; then 
take it off, and you will find it a rte crack'd ; fo lay 
a ſtrainer i in a colander, and pour it into it, and let it 
drain a day or two: till you ſee it is firm like butter; 
then run it 142 a cclander, then it * be * 
little comfits, and ſerve it * 50 


bk 
| Cluted cream. "Rare 4 | 
Take a gill of new milk, and ſet it on hi bee and 


take fix ſpoonfuls of roſewater, four or five pieces of 


large mace, put the mace on a thread ; when it boils, 
ut to them the yolks of two eggs very well beaten ; 
ir theſe very wall together; "they take a quart of ve- 
ry good cream, put ir to the reſt, and ſtit it together, 
but let it not boil after the cream is in. Pour it out of 
the pan you boil it in, and let it ſtand all night; the 
next day take the top of it, and ſerve i it up. 


*S 


» Citron 
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Take a quart of cream, and boil it with three pen- 
nyworth of good clear ifinglaſs, which muſt be tied 
up in a piece of thin taffaty ; put in a blade or two of 
mace. ſtrongly. boiled in your cream and ifinglaſs, till 


te cream be pretty thick; ſweeten it to your taſte, 


with, perfumed hard ſugar; When it is taken off the 
fire, put in a little roſe water to your taſte ; then take 3 
piece of your green freſheſt eitron, and cut it in little 

its, the breadth of point - dales, and about half as long; 
and the cream being firſt put into diſhes, when it i; 


| balf cold, put in your Citron, ſo as it may but fink from 


the top, that it may not be ſeen, and may lie before it 
be at the bottom; if you waſh your, citron before in 
roles will make the colour better and freſher ; 
ſo let it ſtand till the” next day, where it may get no 


water, and where it may not be ſhaken. 


© Take red roſes, take o the whites at the bottom, 
ot elſewhere, take three times the weight of them in 


 fugar ; put to a pint of roſes a pint. of water, ſkin i 


re bu put them into 
water, cover them, and boil the leaves tender in the 
water; and when they are tender, put in your ſugar; 
keep them ftirring, leſt they burn when they are tender, 


_and the ſyrup confamed. Put them up, and ſo keep 


To make cordial poppy water. 
Tale two gallons of very good brandy, and a peck 


3 let them ſtand forty -eight h ours, and then 
rain the poppies out; take a pound of raiſins of the 


of poppies, and put them together in a wide-mouth'd 


fun, ſtone them, and an ounce of coriander-ſeeds, and 


an ounce of ſweet fennel ſeeds, and an ounce of liquo- 


rice liced, bruiſe them all together, and put them it, 


* 1 


* — 


, 4 : 7 * 
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gently dried, and others diftilled 
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the branily; witha age bb mr ce waged fugar, 
adler des und. four C ei e | ſhaleing it eve- 


y day ; and thee Rok” * and bottle OE 
for uſe. 


of the fimple waters | commonly on te. . 
Simple waters. are 1 ach nar Hebel 


* 


they formerly * '3 
tneir being neg 


manner with ev 


green; ſome ſhould 
be drawn with the cold, and others with the hot fill. 

The general rule that ſhould be obſerved with re- 
gard to the hot ſtill is, that all herbs ſhould have twice 


heir weight of water added to chem in the ftill; _ 
| not above a fourth, or a ſixth part of it drawn off a- 


gain; for ſimple waters have their. faints, if drawn 
too low, as well as thoſe that are ſpi "0 
"ras plants, particularly balm, require to have the 


water drawn from them cohobated, or poured. ſeveral 
times on a freſh parcel of the herb, in order to give 
it a proper degree of ſtrength or richneſs. | Others, os 
the contrary, abound too much with an eſſential oil, 


that floats. on the diſtilled water; in this caſe all the 
oil ſhould be carefully taken off. 


eudus camomile, Ke. A 


The fimple waters now commonly made, are 
or2nge-flower-water, roſe-water, cinnamon-water, 


fennel-water, pepper-mint-water, ſpear-mint-water, 


dalm-water, pemiyroyal-water, Jamaica 8 


ter, caſtor-water, e of” — 
of Ale 5 


Of Faints, and the Uſer they 9 is applied te 4% 


ln many of the preceding receipts, 1 have ordered | 
the receIVE to be removed. as ſoon as the faints * 


r one reaſon for 

is the methods uſed in di- 
tiling Find, the 8 is carried. on in the ſame 
herb ; though ſome ſhould. be 


=. 


1 „thoſe that 
contain a more fixed oil, ſhould be imperfectliy fer- 
mented, before they aun ed 4. of ae king. are 


it on the ftill-head, and applyi 


o 
as long as the ſpirit extracted is of a ſufficient ſtrengt 
after which the receiver is to be removed, and the 
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to riſe ; becauſe otherwiſe the goods would contract 
a di le taſte and ſmell. It is not however to 
be underſtood that theſe faints are to be thrown away, 
nor the working of the ſtill immediately ſtopped ; for 
they are far from being of no value, notwithſtanding 
they would be of oe diſadvantage, if ſuffered to run 
among the more ſpirituous parts of the goods before 
drawn off. As ſoon therefore as you find the clear 
colour of the goods begins to change of a bluiſh or 


whitiſh colour, remove the receiver, place another 


under the noſe of the worm, and continue the diſtil- 
lation as long as the liquor running from the worm is 
ſpirituous, which may be known by . little of 

the ny a lighted candle to 
to it ; for if ie is ſpirituous it will burn, but otherwiſe 


not. When the faints will no longer burn on the ftilk- 


head, put out the fire, and pour the faints in a caſt 
for that purpoſe ; and, when from repeated diſtilla- 
tions, you have procured a ſufficient quantity of theſe 
faints, let the ſtill be charged with them almoſt to the 
top. Then throw into the ſtiff three or four pounds 
of falt, and draw off as you would any other FR 


 faints ſaved by themſelves as before. 


be ſpirits thus extracted from the faints will ſerve 
in ſeveral compoſitions as well as freſh ; but they are 
generally uſed in Anniſeed-water, becauſe the predo- 


minant taſte of the Anniſeeds, will entirely cover that 


4 they had before acquired from other ingredients. 


7 


Ditedions for making a luting for hill. 


| X . By the term luting an alembic, we mean, the clo- 
ting the joints through which the ſpirits might tranſ- 


: 


U ute is a compoſition of common aſhes, well ſifted, 


order to confine the ſpirits from tranſpiring 


and ſoaked in water; clay, and a kind of paſte made 
of meal or ſtarch are alſo uſed for this purpoſe ; which, 
as before obſeryed, is to cloſe all the joints, Cc, in 


Direction 
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CONFECTIONER 85 
Diredtions for the uſe of the cold _.. 


As the method of performing the operation by the 
cold ſtill, 1s the. very ſame, whatever plant or flower 
is uſed, the following inſtance of procuring a water 
from roſemary will be abundantly ' ſufficient to in- 
ruſt the young W gun in the manner of con- 
lucting the roceſs in all caſes whatever. Wig? 

Take rolemary, freſh gathered, in its perfeQion, 
with the morning due upon it, and lay it ny po and 
ubruiſed upon the plate, or bottom of the 
er the plate with its conical head, and be a laſs 
/receiver to the noſe of it. Make a mall | 
coal under the plate, continuing it as 1 3 — ä 

liquor comes over into the receiver. When nothing 
more comes over, take off the ſtill head, and remove 
the plant, putting freſh in its ſtead, and proceed as 
before ; continue to repeat the operation ſucceſſively, 


tl a ſufficient quantity of water is procured. Let 


this diſtilled water be kept at reſt, in clean bottles, 
cloſe topped, for ſome days in a cold place ; by this 
means it will become limpid, and powerfully i impreg- 
med With the taſte and ſmell of the plant. 


How to make Blackberry Wine.” 


Take your berries when full ripe, put them into a 
arge vefſel of wood or ſtone, with a ſpicket in it, and 
pour upon them as much boiling water as will juſt ap- 
pear on the top of them; as ſoon as you can endure ' 
your hand in them, bruiſe them very TY till all the 
berries be broke; then let them ſtand cloſe covered 
til the berries be well wrought up to the top, which 
uſually is three or four days ; then draw off the clear 
juice into anather veſſel ; and add to every ten quarts 
of this liquor one pound of ſugar, ſtir it well in, and 
kt it ſtand to work in another veſſel like the firſt, a 
week or ten days; then draw it off at the ſpicket 

through a jelly-bag, into a large veſſel; take four 
ounces of ibaglals, lay it in ſteep twelve hours in a 
pint of white wine; 5 5 eee TOY | 
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all diſſolved, upon a flow fire z. then take a gallon 
of plies yn put in the diſſolved ifn- 
glaſs, give it a boil together, and put it in hot. 


% 6 N 2 4 . EE | Ts * 1 0 11 1 Ws 7” ; 
Hie to, make Orange Wafers. 
ys wt & 4 * 2 S 434 \ : , . * 4 


Take the beſt oranges, and boil them in three or 

_ Four waters, till they be tender; then take ont the 
ernels and the juice, and beat them to pulp, in 4 
clean marble mortar, and rub them through a hai 
Afieye ; to a pound of this pulp take a pound and 2 
half of double-refined fugar, beaten and fearſed; take 
Half of your fugar, and put it into your oranges, and 
doil it till it rope; then take it from the fire, and when 
it is cold, make it up in paſte with the other half of 
Four ſugar; make but little at a time, for it will dry 
too faft ; then with a little rolling-pin roll them out 
as thin as ar tu Ge e papers ; cut them round with 
a little drinking-glaſs, and let them dry, and they 


will look very clear. "Rp 
„ How to make Cyder. : 
3 5 . x 9 =p 


After all your apples are bruiſed, take half of your 
quantity ſqueeze them, and the juice you pteſs 
from them pour upon the others half bruiſed, but not 
ſqueezed, in a tub for the purpoſe, having a tap at 
the bottom ; let the juice remain upon the apples three 
or four 1 * then pull out your tap, and let yout 
juice run into ſome other veſſel ſet under the tap to 
receive it ; and if it run thick, as at the firſt it will, 
pour it upon the apples again, till you ſee it run 
clear; and as you have a quantity, put it into your 
veſſel, but do not force the cyder, but let it drop as 
long as it will of its own accord: Having done this; 
after you perceive that the ſides begin to work, take 
à quantity of  ifinglaſs, an ounce will ſerve for forty 
gallons; infuſe this into fome of the cyder till it be 
_diffolved'; put to an ounce of ifinglaſs a quart of 
, Eyder ; and when it is fo diffolyed, pour it into the 
veſſel, and ſtop it cloſe for two days, ot ſomething 
more; then draw off the cydet into another veſſel: 
this do ſo often till you perceive your cyder 3 


J ñ TT 


— 
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dom all manner of ſediment, that may make it fer- 
nent and fret ifſelf : After Chriſtmas you may boil 
1 you may, by pouring water on the apples, and 
welſing them, make a pretty ſmalſ cyder ; if it be 
nake it as Clear as the reſt ; you muſt diſſolve 
jingials ovyes the fre, wi it be jelly. 2 

Hre to make fie Almond Cakes © 


Take a pound of Jordan alinonds, blanch them, 
tat them very fine with a little orange-flower water, 
ts keep them from oiling ; then take a pound ang a 


qurter of fine ſugar, boil it to high candy 3, Then 


put in your almonds ; then take two freſh lemons, 


rate off the rind very thin, and put as much juice as 


to make it of a quick taſte ; then put it into your 
aſſes, and ſet it into your ove, ſtirring them often 
that they do not candy: ſo, when it is a little dry, 


put it into little cakes upon ſheets of glafs to dry. 
How to make yellow varniſh. Þ  _ 

Take a quart of ſpirit of wine, and put to it eight 

eunces of ſeed-cale, ſhake it half an hour; next day 


it will be fit for uſe; hut ſtraĩn it firſt; take black, 


ad put in your yarnith about the thickneſs of a pan- 
cake ; mix 1t well, but ſtir it not too faſt; then do it 
tight times over, and let it ſtand till the next day; 
then take ſome burn d ivory, and oil of turpentine 
ts fine as butter ; then mix it with ſome of your var- 


ni, tilt you have varniſhed it fit for poliſhing ; then 


poliſh it with Tripola in fine flour; then lay it on the 


wood ſmooth, with one of the bruſhes ; then let it 


iry, and do it ſo eight times at the leaf z when it is 
rery dry lay on your. varniſh that is mixed, and when 
«1s dry, poliſh it with a wet cloth dipped in Tripola, 


ind rub it as hard as you would da platters. _- 


How d make a pretty varniſb to colour little 5 6 fhets, 
bewls, or any board where nothing hot is ſet on: 


Lake either red, black or white wax, which colour 


jou want to make; to every two ounces of ſealing- 
vax one ounce of ſpirit of wine, pound the wax ſine, 
ken ſift it through a fine laws fieve, 


- 
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made it extremely fine ; put it into a large phial with 
the ſpirit of wine, ſhake it, let it ſtand within the air 
of the fire. forty-eight hours, ſhaking it often ; then 
with a little bruſh rub your baſkets all over with it ; let 
it dry, and do it over A e, and it mabet 
them look very pretty. 
2 Hexw to clean 1. ar flees 2 
Take alabaſter finely beaten and ſearſed, and put it 
into an earthen pipkin, and ſet it upon a Chafing-diſh 
of coals, and let it boil for ſome time, firing it of- 
ten with a ſtick firſt; when it mom to boil, it will 
be very heavy z when it is enough, you will find it in 
the ſtirring very light; then et 1 off the fire, lay yout 
lace upon a piece of flannel, and ſtrew your powder 
upon it; knock it well in with a hard cloth bruſh ; when 
you think it is enough, bruſh the powder out with T 
clean bruſh. 


How to WER. feuert N for Chaths. 


Take orris roots, two pound and a. half, of lig- 
num rodicum, fix ounces of ſcraped cypreſs roots, 
three ounces, of damaſt roſes, carefully dried, 2 
pound and a half of Benjamin, four ounces. and 1 
half of ſtorax, two ounces and à half of ſweet 
marjoram, three ounces of ſabdanum, one ounce 
and a drac hm of calamus aromatrcus, and one drachnr 
of muſk cods, ſix drachms of lavender and flowers, 
and melilot flowers, if you pleaſe. 


To clean white ſattins, flowered jilks, with gold and 
feFver in them. | 

Take kale bread. crumbled very fine, mixed with 

powder-blue, rub it very well over the filk and ſat- 

tin; then ſhake it well, and with clean ſoft cloths 

duſt it well: If any gold or ſilver flowers, after. 

- wards take a piece of crimſon i in 0 velvet, and 
rub the flowers with it. 


To heep arms, Iron or fl Reel fo from 9 
Take the filings of lead, or duſt of lead, Gnely 
beaten in an iron- mortar, putting to it oil of ſpike, 
which will make the iron ſmell well: and if you 
oil your arms, or any thing that is made of iron 
or 1 you mar * them in * _ 


3 
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Take the inſide of a roll, and lice it in three 
den ſoak it in milk ; then paſs it through a batter of 
rs, fry them in butter; When almoſt done, repaſs 
dem in another batter ; then let them fry till they - 
ze done, draw them off. the butter, and lay them in 
1 diſh ; over every pair of fritters you muſt throw 
damon, ſmall coloured ſugar plumbs, and clari- 
CCC 

How to make little French Biſcuit. 

Take nine new-layed eggs, take the yolks of two 
fit, and take out the tredles, beat them a quarter of 
/n hour, and put in a pound of ſearſed ſugar, and 
leit them together three quarters of an Hour, then 
put in three quarters of a pound of flour, very fine 
ud well dried. When it is cold, mix all well toge- 
ter, and beat them about half a quarter of an hour 
irt and laſt, If you pleaſe put in a little orange- 
lower water, and a little grated lemon- peel; then 
top them about the bigneſs of half-a-crown, (but ra- 
{ter long than round) upon doubled paper a little but- 
tered, fierce ſome ſugar on them, and bake them in 
u oven, after manches 

The Stag's Heart Water. 


Take. balm four handfuls, ſweet marjoram one 
kadful, roſemary flowers, clove e dried, 
ined roſe-buds, borrage flowers, of each an ounce ; 
mrygold flowers, half an ounce, Iemon-peel two 
tunces, mace and cardimum, of each thirty grains; 


of cinnamon fixty grains, of yellow and white ſanders, 


if each a quarter of an ounce, ſhavings of hart's-horn 
u ounce ; take nine oranges, and put in the peel; 
then cut them in ſmall pieces ; pour upon theſe two 
quartz of the beſt Rheniſh, or the beſt white wine; 
kt it infuſe three or ſour days, being very cloſe ſtop- 
ed in a cellar or cool place: If it infuſe nine or ten 
, it is the YP. 
To make Slip-Coat Cheefe.  _ 


Take fix quarts of new milk hot from the cow, the 
kings, and put to it two ſpoonfuls of renner ; and 


— 
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When it is hard coming, lay it into the fat with 
ſpoon, not gon + itat all ; then preſs it witha fo 
weight, tu ie with a cloth ONCE ng 

every day it on fre graſs, It will 

* ready to yr the weather be hot, in fourtcen days 


powder for the beartburn. 

"Take * hall ounces, eyes and claws of 
crahs ; of each an ounce; oil of nutmeg fix drops, 
make them into a fine powder. About a drachm of 
this in a oy of cold water, 1. n cure e for the 
heartburn. | F 
x ; A. fone lip ſolve. : 

; - Take: dene of virgin's-wax, 60 oute 
5 beg asd. half an ounce of ſpermaceti, one ounce of 
Sil of fweet-almonds, two drams of balſam of Peru, 
vo drams af — ey ſmall, fix new raifins 
med ſmall, a little fine ſugar, ſimmer them all toge- 
tber a little while: then ſiraia it off into little pots, 
| Rs tt ME OREN. | 


To make Carulina ſnow balls. 
. Take half a pound of rice, waſd it clean, divide i 
into ſix parts; take fix apples, pare them and ſcoop 
out the core, in which place put a little lemon-peel 
red very fine; then have ready ſome thin cloaths to 
1 balls in: put the rice in the cloth, and lay the 
it, tie them up cloſe ; put them into cold wa- 
dnd when the water boils, they will take an hour 


_ Who a quarter boiling: be very careful how you tym 


them in to the dim, that you t break the rice, and 
they. il. look as white as 11 and make a ven 
pretty did. The fauce is, to this quantity, 
| quarter. of a pound of freſh butter, melted thick, 1 
_ wine-glaG of white wine, a little nutmeg and beaten 
_ cinnamon, made very (weet with ſugar ; boil all up to- 
$9, 8 and pour it into a baſon, and ſend to table. 
| How. to make almond mill for a waſh. 
Tele five. ounces of bitter almonds, blanch them 
| and beat them in a marble mortar very fine. You m 
put in a ſpoonful af ſack, when you beat them ; the 
take the whites of three new- eggs, three we 
of ſprin water, and one pint of fack. Mix them al 
very wn ; then firain it through a fine cloth, * 


_ 
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to a bottle, and keep it for uſe. You ma 5 
þnon, or powder wder of pear! when you EN 
To nale orange , . 93 4 . & - 


Take yout oranges, and cut around hole in the top, 
ule out all the tneat, and as much of the e 
42 breaking the ſkin ; the boil them in 
que: till tender, Hifting the water till tis not bitter; 
ps them up and 9 then take 4 
line ſugar, a qhart of water; or in properti- 
E bail it, and take off the ſcum as it 
lieh; then put in your , and Jet them boil e 
js, and let (hem lie a day el two in the fyrup ; then 
nie the yotkaor vey egy, iruaricr of a pint of cream, 
(0r more) beat them we together ; then grate in two 
Naples biſcuits, (or white bread) a quarter of a pound 
«butter, and four ſpoonfuls of ſack; mix it all tc . 
your butter is melted ; then fill the oranges with it, 
ad bake them in a flow oven as feng as you would a 


; 4 


wth lack, butter, and ae grated over. 
To candy Angelica. _ ; 
Take it in April, boil it in water till it be as | 
then take 5 and drain it from the water very well 8 
then ſcrape outſide of it, and dry it in a clean 
<th, and lay it in the ſytup, and let it lie in three r 
fur days, a covet i doſe; the ſyrup mult be ſtrong . 
if fugar, and keep it hot a while, and let it Wy 
toll; after it is heated a while, lay i it 5 — 
pre, and ſo let e . 


aolve.” 
_ Sack cheam like butter. ; 
Take 2 quart of cream, boil it with mace, put to it 4 
ixegp-yolks well hontem, ſo let it bolup ; then take 
toff the fire, and put in a little ſack, and turn it; 
then put it in a cloth, and let the whey run from it; 
then take it out of the cloth, and ſeaſon it with roſe- 
wer and ſugar, being very well broken with a ſpoon ; 
{tre it up in the diſh, and pink it as you would do a 
ab of We fo ſend i it in with cream and 9 


8 . 
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Yet ee e To join' china. 1 EE 

Ts er-hell | | pow wider, and the white of an egy 
| beat it as fine.as poſſible ; then mix the powder and 
the white of an oh as chick as white paint; chef 
take your china, and lay it on pretty thick ; and the! 
hold it cloſe with your „before a fire, til 
the china is hot, Rory it will be faſtened in two mil 
nutes, then pour boiling water into it directly; the; 
wipe it dry, und with a -penknife ſcrape it clean oj 
both ſides, and it will appear only as a crack; you 
muſt be quick i in doing it; otherwiſe the remain 
der that is left to join the reſt of the china, will grow 

hard and be of no uſe; if either the heat of the fr 

or ewes: comes near it. 

How to make the ooferfutl-poocder | 
* A * 2 e deep ſhell ; put it in the middle of 
fire, and burn it, till it is red hot 
yr nou take it out with a pair of tongs 
_ ſrrape all the black away, and then pound it in a mor 
tar, till it is as fine as a powder; then faft it throvg| 
a a fine linen cloth, OY TOP > it as s fine as po 


you can. | 
_ 7. join glaſs. N 
"Take 8 pound it, and rub it in a mort 


5 — with the pefile ; then ſift it. through a ſine linen cloth 


- and mix it with the white of an egg, as you do fo 
the china; join it, and hold it at a proper diſtanc 


- from the tre, ſo as not to break the glaſs ; the 
. witk a knife ſcrape off hat ſticks without ſide. 


VN. B. Gum-arabic ſteeped in boiling water 
made to.a proper thickneſs, will do the fame thin 
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many other curious dd very vſeful Matters rela | 
ting to the . never bean fan 


abſolutely neceſſary for all who would brew their 
own Matt Darnx in the higheſt e 
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F the crop is let to 
and the crop full ripe,, the kernels will be reddiſh,.._ 
id thick-ſkinned© therefore, when. the ear and ker- 
d looks a little bluith and 2 little 5 
pr but juſt . then mow it; "Re and it will 


ubted the goodneſs of his 


in water, enough to chver it, and let it oak” five" | 
les, twelye hours 


it out, and let on 42 neat 


Prat 


3 


tted, and 


Vs a; ** 


of an eminent malſter, when * : 
ley, to-—put an hand- 


being a tide, aud at the en 
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hours ;—then if it | 
in that time if at 


and graduall bruiſe and diſcharge the kernels in in 
Working. us they are prepared for imbibing the 


ies, 
vided the malt is leifurely dried mellow: for 15 
| kernels are ſcorched into a hardneſs, 


they will preſentl/and regularly diſcharge ul 
For this the water 


another keeps ſtiring it to mix it well with the water. 
If you brew four buſke 
_ Ferve the half buſhel to cap and cover the maſhed fouy 
for lying undiſturbed two hours. At the end of which 
time, lade over bowls full of ſcalding, or near boilag 
Water now and then, and continue ſo doing till ju 
thus draw off what quantity of dong wort you think 
mt, letting the wort run all the while, by a very ful 
- ſtream, on Ke confined in a fins net or couk 


breaks into la 

| of corn, * 
ing you put into it a large ſpoonful of common bil 
5 ve 


1 ; 0 . pions ect. draw off a barrel or wy - 
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196 J. New dt of Brewing and 
to ſprout, - which it will. 


all, it is good ;---otherwiſe, tha 
which does not ſprout, will not anſwer for malt. 


| Brewing Strong Beer or Ale with Bruiſed Malt, 
_ This is to be done by a new method of bres 
with whole malt kernels only bruiſed in a little bad 
mill, made with wood and iron; which being turn 


by a handle, the two ſmall wooden rollers plated 
with iron receive the malt out of a wooden ho 


gound water, which they il much ſooner do tha 
malt; becauſe, A ſuch bruifing, the · nal 
33 are directly brought into ſpungy bodi 


will not 
but if in right order, 


rightly anſwer this purpoſe ; 


virtue of the malt in only a ſtrong ale or beer, 
be firſ t into the mah 
tub, as ſoon as it juſt bigine'to betl; and when u, 
you muſt direQly put your malt leiſurely on it, wii 


ls and a half of ſuch malt, 1. 


dans bag, At a put wort and hops into your 
. copper, w 2" Gag have been boiled thirty n 
"nuts, take out the hops, but bail your wort till 


ticles as bi in appearance as grail 
e Ae if at it's firſt bot! 


ed in a pint of water, and the whole furioulſ 


or keeping _T — 
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this quantity of malt, and have it in a ne 0 ent heal- © | 


— condition, more free from that earthy p 


uality attendin the ſediment of ground malt, © be- | 


2 * bruiſed malt kernels 3 4— ſo man 
ers to the wort, and cauſe it to come off e 
fne, and much the ſtronger, as their virtue is alto- 
zether expended in making only a ſtrong ale or ſtrong 


deer; for thus there is no goodneſs left in the malt or 


grains for ſmall beer. 


v. B. If you put an ounce of true ſalt of tartar 


into about an hogſhead of the bot water, before you 
maſh the bruiſed malt, it will extract the virtue of the 
malt the ſooner and better, and will help to fine and 
preſerve the liquor, and is very wholeſome. * 


4 new method. that gets more and more- into Pradice ; 
for brewing a ur Small-Beer 225 fals Malt 
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then draw off the wort. If you think fit, you may 
maſh a ſecond time with more boiling hot water 3 or 
do it by lading bowls full of it, till all the goodnefs of 
the malt is waſhed out, in making an entire family ſmall 
beer. When the wort is cooled enough, put about 
two or three quarts of it in an earthen pan, with yeaſt, 
and when this has worked enough, add it to the reft of 
the wort, before it is cold, you will have, if the 
, e pleaſant EIT 
14 r. | 


Hew to brew. « Stroup dl i be ib bling 
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2 The New Art of Brewing and 
me malt: here Jet it remain undiſturbed about a quay 
tet of an hour, the better for diſpoling the malt to gin 
.. out its virtue or fivectneſs to the hot water, which; 

dat the end of that time to be put over it boiling hy 

- bo the quantity as much as you would uſe for yy 

firſt wort; maſh it well, and let it remain undifturby 

- under cover, two hours ; then put what quantity g 

hops you think fit. into your receiver, and let you 

wort run on them. Here, after your hops have ber 

0 \ _ . infuſed an hour and half in your wort, ſttain it off in 
118590 your coolers. Next, you are to maſh the malt wit 
5 more boiling water for making a ſecond wort, and thet 
let it lie undiſturbed oy one hour, at the end 9 
which tun it off on more freſh hops as they lie looſen 
your receiver, as your firſt wort did ; then put you 

_ firſt and ſecond worts, with all their hops, into you 
copper, where they are to lie and infuſe till your wor 

_ is near boiling, but does notboil; then ſtrain it intoyou 

_ coolers, and your brewing thus a ſtrong ale or deer h 

_ finiſhed till it is worked and fermented. - © 

I you will make a ſmall beer after this ſtrong, you 

| may t over cold water on the grains and maſh them, 
Which is to remain only one hour, and draw it off up- 
on freſh hops ; and if you think fit, you may managt 
this in the ſame manner you did the ſtrong drink, by 
only heating the wort and hops in the copper, or bol 
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_ This water not boiled does not loſe it ſpirits ; fu 
boiling opens its body, and ſets the ſpirits on the wing 
leaving it cold and harſh, and of a hard nature; ther- 
fore it will not prepate any food or drink ſo natund 

nor to that advantage, as that water which hath nd 
boiled. To prove this, boil a good quantity of rivet! 
Water, and put it into a cleat veſſel, and let it ſtand i 

- While ;. and then take a like quantity of unboiled ran! 
water, and put it into another veſſel, and let it ſtand 
the ſame time, and you will find the boiled water 9 
Rink, and never to be ſweet again. But your other: 
water, which remains intire, and not touched with the 
fire, will alſo ſtink or rather ferment, and then will be 

| Heert and good as before for any uſe,” eſpeciallyth 
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of che non- ſuch river Thames. The reaſon there- 
fore is this ; the fire doth force out and evaporate the 
eſſential ſpirit and preſerving virtue, which renders 
it ofa phlegmatick dead groſs nature and taſte ; but that 
is only raw Which. is not digeſted, and is not the drink 
recommend here, for this has paſſed through all the 
digeſtions and fermentations it ought. to.do.z but few 
will believe this, becauſe; cuſtom too, often. prevails 
over fa ß I Ig 
V. B. The quantity of hops: for unboiled ſtro n 
wort, ſhould be ſeven pounds to nine buſhels of malt 
for a hogſhead of ſtrong, beet; but for ale, only ws 
or three 1s e 8 


0 WS 133 5 A bran * *. 
2 N 4 4 1 : 4 a 2 1 1 x 4h 4 7 9 * — 2 2 Chg . | 
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I vill ſuppoſe, that Lam to brew half a hogſbead, 
or twenty-ſeven gallons of ſtrong keeping beet, from 
four buſhels and half of malt, not ground too ſmall, 
and alſo as much ſmall beer after the ſtrong. In the 
firſt place, if I am to brew brown malt, 1 would ens 
deavour to have that which has been dried on the kiln 
at leaſt fix hours; If an amber malt, ten.—If a pale, 
twenty hours at leaſt. I would alſo uſe ſoft pond, 
or river water for the brown malt; but for amber or 

pale, hard water from the ſpring ; but whether it be 
of the hard or ſoft ſort, as ſoon as it is put into the cop» 
per, I would have it ſtrewed over with a handfulor two 

of ground malt, or bran, or meal. If the water is 

hard, it will ſoften it, if ſoft, it will ſoften it more ; 

then when it has juſt boiled, put it in your maſh tub, 
and let it ſtand, till you can ſee your face in it ; then 
degin to put your four buſhels of malt very leiſurely. 
into it, ſtir it and maſh it well, to prevent clotting wn 
lying in ſome dry; math for a quarter of an hour, 
and then N e remaining half buſhel of dry malt 

hole to keep in the ſpirit of the reſt, to lie 
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over the w 
thus two hours or more: then let your cock run a ſmall 
ſtream, and return it until the wort comes off fine 


into your eee. hops; and as it e | 
0 | | 4+ | Ws * pe, £ 


1 e £ 


P ——— my f , 
WY %14 ooo „ oe OI - 1 — D 
\ * o —_ —_ 4 k "I * A 
£ r - 4 22 2 a — 6 
* = _—_ 
oy 1 — be 1 


dime, for the 445 
malt. And for carrying on this brewing the ſafer, the 


cen * caſt __ 
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lade over more boiling water Oy leiſurely from time 
out the virtue of the 


two coppers or ke eafter eee ſhould be 


| enn w with boiling water ; that when one is ex- 
pended on the malt, and the firſt wort put into the c 


per with hops in a net or bag; I fay, while the 64 
wort and hopz are boiling, the water in the other cop- 
per or kettle may be continued lading over the malt, a 
the firſt was for making a ſecond ftrong wort ;—or the 
boiling wort may be put on the malt all at once and 


maſhed, for lying only * undiſturbed. Then 
the ſerond bn, is likewiſe to run into the receiver on 


freſh ho And when the firſt wort has been boiled 


half an hour, take out the of hops, but boil the 


wort on till it breaks, at which criſis of time, the wort 
is to be put into coolers ; then boil your ſecond wort 
and hops as the firſt was, and empty it into your codl- 
ers ; ſo have you a ſtrong drink brewed .: and for ſmall, . 


make uſe of cold water. to maſh with, and after an 


hour's lying draw off, and boil it with freſh hops one 


Deut or oe To work and ferment this, the for- 
| mer directions will ſerve. 8 


For thus making uſe of two A. s or kettles in 
brewing, all authors beſides myſelf have omitted gi 


ing an account of their excellent ſervice ; foralthough 


four or five buſhels of malt are brewed, the ſecond cop- 


per or kettle is abſolutely neceſſary towar : 1 


the malt and wort in a right ſweetneſs ; elſe an acute 
brewer, much more an ignorant one, is very liable to 


| have his hot liquor or wort ſour on his grains; and 
that would be an irretrievable damage, as it cannot by 
ay means be recovered. This, therefore is regarded 
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cool till it is of a right heat; which, to be exact in- 
formed of, it is when the ſteam or reek has left the 
hot water, and you can eafily fee your face in it. As 
ſoon as your water is ready, you muſt put. the quanti- 
ty ſufficient to make a hogſhead of ale, or rather a bar- 
rel containing thirty-two gallons, upon five buſhels of 
malt, which before you let run muſt ſtand an hour 
and half. When drawn off, you ml dire& * ijt 
into another tub, in which three buſhels of malt and 
two of the beſt wheat bran mixt together were firſt 
t. Stir it well, let it ſtand an hour longer after you 
ve ſtrewed ſome bran or dry malt over its ſurface. 
Then cover it cloſe with cloths to prevent the heat 
from evaporating, elſe it may be too cold to extract 
the virtue of the malt. When you draw it off, put it 
into the copper with a quart of dry malt more; and 
boil the whole as long as any white froth ariſeth on it, 
which will be in three quarters of an hour ; though it 
won't hurt it, but rather add to its ſtrength and good- 
neſs, were it to boil longer in the copper. One > 
handful of hops is enough for a hogſhead, Which 
ſhould be put into your copper. | Ba 
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or- If you chuſe to have fine beer made without hops, 
Y 2 pound of good ginger well beaten or ground with a 
nn mill, and boiled along with the beer, will render it 
iv much more wholeſome, and leſs liable to ſpoil in keep- 
gh ing. As ſoon as your beer has boiled as long as you 
op- think fit, draw it off, and ſet it by to cool in open 
ing hallow tubs made on purpoſe; then put a pint of 
ute yeaſt to a quart of the beer lukewarm, or leſs than 
to dlood-warm, and by wiz and work the whole 
nd brewing, obſerving that it be not too hot when the 
1 Wy jcaft is put in; the conſequence of which will be, the 


drink will be affected with a diſagreeable taſte. On. 
the other hand; if it be too cold, it will not work at 
all, and you will he obliged in froſty and cold weather 
to warm it over the fue before the yeaſt will have the 
deſired heat. If you intend your beer for keep- 
ing, you may turn it within fix hours after it has ac- 


t | quired a head. But if you deſign it for ſpeedy drink- | 
ag, let it ſtand full twelve hours. ©. ix. 3 OO 
oo! | e 7 .— 
a 000 4 Me. 


As * virtue nd If the eight 125 
: 3 extrafted by one a you may 
" fake the Ave buſhels of malt and the three buſtel 
that were'niixed with two of bran, and putting then 
together maſh' them over again, and ſet aſide the bit 
_ running for ale, and the ſecond for ſmall beer. 

| "OI ae Contrivance of a petty Country Publicar, 
f rewing a Aronger e or Beer than others, fron 
"the ſame Quantity of Malt. 

He provided himſelf with two large kettles, and 
; Earl. ys brewed only five buſhels of malt at a time, 
and when he had thus brewed his ſtrong and fing! 
drink from the fame, he barrelled up his ſtrong, but 
- reſerved his ſmall beer wort unfermented, to be made 
uſe of as the firſt hot water to be put over the next 
bye buſhels of ground malt, which he directly brewed 
after he had brewed his firſt. And when he had 
| brewed this laff, he worked his ſtrong and ſmall bee; 
with yeaſt as uſual ; and thus made only one barrel of 
mall beer from his two brewings, and A much better 
_ ani ſtronger ale. 
How an Tnnkeeper brewed bis firong or Double Beer, 
- which he ſold far Sixpence per Quart. 

IT This Perſon having à copper that boiled off a hopſ- 
/ head at à time; in March and O#ober he common 
* brewed his ſtrong ſtout ſixpenny beer; a butt con- 
_ taining two hogſheads at à time, thus: about three 

& clock in the afternoon he began to brew his ff 
Awantity ty of malt, viz. twelve buſhels ; and when his 
Water or liquor had juſt broke into a boil, he put i 

cy his*maſh tun, here to lie till the fiery vapour i 
| Tpent. He then put into it by degrees his firſt twelte 
- buſhels of ground malt, and after maſhing it, let it 
lie cares « an hour and a half, when he drew off bi 
- firſt wort, and put it into his copper with fix pounds d 
hops; and as the ſecond copper of hot water was heat 

Ing while the firſt maſ lay under cover, he put it over 
the malt, maſhed it, and let it lie covered an how 
N ch a half, and boiled his firſt wort till it broke 
into large particles, which it did in about half al 

Bous time with a fierce furze fire. And we 
| his ſecond wort was drawn off, he immediate) 
pot cold water over - the un, maſhed then, 
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and let them ſtand an hour and half, Now his fir 
wort being put into coolers,” he reſerved his ſec 

wort unboil 8 for an after -management, and took his 
ſmall beer +4, into his copper to boil inftead of a firſt 
hot water for brewing his ſecond twelve buſhels * 
malt, which was done directly after the firſt twelve 
buſhels were brewed off offi aorei 3 and when 
firſt ſn2all beer wort roke into a boil he put it 
into his maſh tun, > 20d K 2 little cooled he = in 
his malt and maſhed it for letting it lie under cover an 
hour and half; then ae the malt a ſecond ti 
with a copper of hat water for making a a ſecond wott, 
after the firſt wort of the ſecond twelve buſhels is 
boiled off. This ſecond wort goes into the copper with - 
the reſerved ſecond wort of the firſt twelve buſhels, 
both quantities making a hogſhead, which being 2:4 
ed with all the twelve pounds of the firſt uſed h 
it made a hogſhead of common ale. At laſt he maſhe 
up with cold” Water, and drawing off about , thirty 


1 945 he boiled it with ſome of ihe refuſe hops for 
ſmall beer which he old to poor people. Thus he 


made of twenty four buſhels of malt one butt of in- 


penny y beer, and one hogſhead of groat ale, with but. 
tle ſinall beer; ſomewhat after the manner 
brew their Norfald Nog, which is. the beſt butt 1 

and the Fork of common, 2 becauſe the laſt is * 
ed with anly n of the 1 1 hops. 


Of Hops, and an i WB ge Ax. , 2 e Milt 8 W 
. Haß i and Coli rbs ihe 58 Ls * no 
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es 5 
a Nele number of hands ſhould not be 


wanting z for the quicker. the hops. are gathered, the 
ſooner they. will be.out of the danger o being too 
ripe, and of foul weather —If the plantation de © 

large one, there muſt be huts or ſheds ereQted to ſe- 

cure the * rom rain, and * lodging the Oy 


in the dew.nor raw, 


mary that are bro 
or frame, * OE to be ought 


far exceeds it. 
„ rn 
gt e 0 ops 3 y that for p 
85 are much better; for that it > 
_ $1 RE real virtues of the hop that tenden 
wem in general uſe and eſteem. Ir is true that hops 
HF are a mott ſerviceable vegetable in brewing, if rightly 


managed, and would be better if they cou d be dryed 
doo by the fun; but as this cannot be conveniently 
Wi $6 | done, a late invention of doin it is, 1 think, the 
Lo © neareſt of any way ; which is by drying hops on the | 
_ cockle oaſt kiln, as Thave ge Canterbury, that 
3 their drying entirely by hot air, free of any 
3 peraicious rapov! from. the fire, though dryed from 
ide rankeſt fewel. Malt is alſo dryed from the 
= fave bil in the greateſt ponds of fweetnefs ; for 
dete it is 8 leiſurely, eſpecially the fort, 
| ;  - becauſe it cannot be here 8 diſcoloured ot 
aged by ſmoke. Tberefore I am fure that many | 
i gentlemen would have their malt d on ſuch a kila, 
t If they were ſenſible of the great advantage attending 
rr. 1 It is true that the common malfter thinks 
mais kiln rather too flowa drying for his profit; but if 
UW they would undertake i it, many. would be glad to give 
an advanced ep far it ; for at preſent there is 
thought to be ly one quarter of malt in fifty that 
| bags rightly made re the kingdom. _—Herbs | 
ſuicd to fuppl En are yo, pennyroyal, balm, tanfy, 
. wormwood, carduus, centaury, betony, dan- 
delion, bay "rag -buckbean, horehound, Kc. but 
d author has n notice of the two following, the 
2 * * N ae I 
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41 applied. 


the hop, 


Account of a new 1 . : 
w the Wi 45 — all other Herbs whatſoever 
fer Jupphing the Uſe of Hops 15 brewing Malt 
Drinks, as by William Ellis, Surgeon * Zen. 
don, to bisFather at eee kene. 


646 s 1. 


„ A pedfon 
« loſs of appetite 


FE * 
8 


. me hs al bees 1 
ſome time, and being direQ 
Mod 
« red him as it did the — of frag _ 
« week's time, 

« tea made from 8 ſage every x ante yo faſting. 

„ have occalienally . the virtues 
« of wood ſage as and, I think, but 
„little inferior to the reſt of this denomination pat and 
« though a much defpiſed and ne 
« herb, yet has many other virtues, f 
« on of the celebrated John Ray, N A: late fel- 
z who in his of 

„plants growing in England, gives this ſpecies of 
« (age the following character. 

A decoction of this herb (fays he) promotes a diſ- 
charge of urine, and is profitably given in the vene- 
real diſeaſe. It is particularly an excellent vulne- 
« rary, either taken in „or outward- 


It ſeems to agree in eee the 
cordium, or, as Schroder will have it, — 
It is (ſays he) a notable antiſcorbutick. 
js an exact tranſlation from the Latin, N 1 Fade 
* think enough upon the whole to ſu the uſe of 


ticularly in a dear f , efpecially as 
o cally 


*« it is fo 


* lieve its uſe in brewing i 


is a ſecret only in our breaſts, 
% ſince the i 


ious phyſician Dr. Strother from 


* whom J obtained it "is fince dead. And I think he 
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9 growing -plentifully in mut Aj 
« vos rs; EA Meg rm But 1 be= 


. next wo Peng fr hgh ts is D 
e or l cad of, the Wild 2 | * 


ag grows wilas in our © cen dry country 15 
berge is like that of the garden carrot, and is ripe 
in Auguſt. Its virtues are hot and dry in the third de- 
| 5 chiefly uſed for obſtructions in the liver and 

pleen, ureters, coughs, afthmas, cholick, — 
_ and ſtranguries It eee and helps ee laſks 


overcomes — ſon at Whit- 
church in 2 a handful of row with as 
much daucus ſeed i in water, then put the water over 2 
33 of malt, and drank it without boiling —— 
his he ſaid ſtrengthened his bowels:? and 3 him 
to retain his water, which otherwiſe would run from 

bim. Some therefore have brewed: ar ale, and 
ſold it fox a higher price than ordinar ... 
But when the wild carrot 8 is to > fo ply the uſe 
of hops, /it ſhould be juſt bruiſed and. tied up looſely 
in linen, and boiled ly a quarter of an hour in the 
wort. A lar 7 of this Teed is enough for a 


kilderkin of al 4 1 11 bo | 
be added. e e ome pe tou] 


2 


T The be 0 te | extra? a. pure and ade Par or 
TH un af. Herbs. yt: 


E 0 9 of phyſck att ts direc ec 


3 os | 0 boiling of herbs to get out their virtue. But of late 


. - years they have learned more wit, and direQed to do 
it by infuſion only ; elſe if herbs or flowers are boiled 
long, it will cauſe their fineſt parts or ſpirits to fly off, 


= 2 eee liquor become impregnated with an ill-taſted, 


Tos y, auſtere and unwhole ſome quality. 

E: N. N. All herbs to be made uſe of in brewing ſhould 
be. carefully gathered in a dry day, in their greateſt 

perfection and height of os, and kept 4000 5 in the 
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Hiw tur u Ar 1 in the North of E ngland 
| is in having his Malt Syd ene beg 1 


This Lord is ſo curiouſiy nice in having his malt | 


dryed of a colour, and in the higheſt degree of 
oo FeQion 125 

to be drying a kiln of it two days and two nights, by 
the fewel of his pit- coal charked or 8 and this 
on a kiln made with bricks or tiles full of large holes 


at bottom, but in its u per part no bigger than large 
E. holes: and this by ſo moderate 4 degree of ; 


eat, that it is near a ſun's heat, which ves the 
malt a criſp bite and pale colour This malt 
kiln they clean and clear by picking its holes with 114 
nail, wa chiefly by the fweep of a burch broom. 


thus has eighteen buſhels ages at a 85 and ines 


he is — night in 10 orc FM * 5 wy 
How! to tit W, ort in, an open 2 with WY 
„„ | » © 2 


Begin to \ boil your wort withas much Holds as you 
can, and as it boils, put now and then ſome warm wa- 
ter into the copper, but ſo as not to ſtop the boiling. 
This will make -_ wort * the pare ove ale 

articles, - eſpecially if at firſt you put in a ſpoonful 
: . hk of wort. T * 
it one or two 1 without waſtin ng; for it is only the 
i 


and not the wort ; for the wort is an oily balſamic bo- 
dy: therefore though the water is thus added to it, _ 
vet the wort will have its due cure in boiling, as much 
13 if no water was added to it. And to know if on 
have not leſſened A quantity of wort in thus bottin 

it, it may be proved by fixing a piece of cork abou 
two or three inches in breadth at the end of a ſtick on 
which it muſt flide ; and when you would know it, 
put the ſtick to the bottom of the veſſel and ſlide the 
cork to toucks the ſurface, which afterwards may be 
your gage Or you may make a ſcratch | 


ſweetneſs, that he obliged his maltman |; 


hus you may boil _ 
n vapour or ſteam, - 


on the e hade of the copper, at the height the 3. 
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Y The New Art of Brewing and 
wort was at e eden 


a The Ear of Denbigh Way to hon with rl. 


Kernels. 


He Lb 
it was in the maſh-tub, and after he had thoroughly 
| wetted them, he had one buſhel put over eight, as a 
capping ar. cover to keep in the or ſpirit of the 
malt. us he let his hot water and malt lie four 
hours very cloſely covered before it run off. And for 
making a ſecond wort, he had another parcel of boil- 
N put over the malt, and maſhed it, as he did the 
| time. And when this had likewiſe remained four 
bours undiſturbed, the wort was drawn off in a tranſ- 

t fineneſs,——Both theſe worts were boiled with 
ſh hops, and worked with yeaſt as uſual. 

Thu: this curious Lord had the fineſt of malt drink, 
becauſe by this method he got the firſt and beſt ſpirits 
out of the malt, free of that foulneſs which generally 
attends the brewing of ground malt. He had alſo 
the paleſt of malt as well as the fweeteſt ; by ee 

he had it dryed with charcoal made with the large 
ſtalks of furze, l allowed to make the ET. rye 


a 


K brew W, 145 4. 
Ha ving boiled your water very well with bran in it, 


= put it into a little maſh-tub, with three or four 


2 of ground malt, ftir it well, then put up ſo 
into a bigger maſh - tub, and thus proc 

till all your malt is ſo ſerved let it ſtand covered — 
or four hours, and then run it off in as ſmall a ſtream 
as you can, ſprinkling the to we of your malt once in 
three or four minutes with boiling water; by ſo doing 
you will not diſturb the 3 and may have a 
drink as ſtrong or ſmall as you pleaſe The reſt 
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4 new Method of brewing a table Beer, by boiling © 


This is done with ground malt, without letting it 
ſtand in a tub to be maſhed. Suppoſing your copper 
holds half a hogſhead, and only a buſhel of malt is to be 
made uſe of for making a barrel or thirty-ſix gallons 
of table ſmall beer. In the firſt place over-night, put 
half the malt into a tub with cold water, here to re- 
main till next morning. Do the ſame by putting the 
| other half buſhel to cold water'in the copper, here 
alſo to remain ſoaking all night.” Next morning put 
into the copper a bag of hops, and boil the malt and 
hops very ſwiftly for half an hour or more, when you 
are to ſtrain the liquor through a hair ſieve into your 
cooling tubs. This done boil the other half buſhel of 
malt with a bag of freſh hops, in the fame manner 
you did the firſt work and ferment both worts 

ether, and the brewing is finiſhed. 8 

The advantage of brewing ſmall beer thus, is this. 
Vou have the ſmall beer made with the firſt 
and beſt ſpirit of the malt and hops, free of that phleg- 
matick earthy quality which men beers ene 
with, when brewed from grains after ſtrong beer. Be- 
fides which, you thus brew ſmall beer in a quick and 
cheap manner; for by this contrivance of ſoaking the 
malt a whole night before it is brewed, the virtue is 
the eaſier extracted. „ 


Theſe ſhould be perfectly clean and ſweet, for on 
this and laying your worts ſhallow in them to cool 
quickly, depends the drink's retaining a ſound body, 
and a pleaſant durable taſte. For the greater aſſurance 
of which, ſome have their coolers lined with 'a thin 
milled lead, being of a ſweeter and cooler nature than 

. wood ; and as there is no joint in the lead, are much 
eaſter cleaned 3" for this reaſon it is that dairies of late 
are furniſhed with leaden ſquare utenſils for keeping 


their milk longer ſweet, and for cleaning them wi i 
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the leſs bile. A finger” s depth of wort is fares 
than greater depth, for preventing that naſty wy, 
5 — —— diſeaſe in drink called by . London brey. 
er—fox'd,—which happens by unclean coolers, or by 
laying worts too thick in them; and when this isthe 
. caſe, ſuch ſox d drink will not only taſte unpleaſant, 
but will alſo grow ſoon ſtale, or ſour, and perhaps te. 
come ropy. And what adds to this evil i is, that ſuch 
tainted coolers are not eafily recovered —- 
The remedy is, juſt to wet their bottoms and ſider, 
and caſt ſlacked ftone lime over them, but bey 
falt will anſwer better; let it lie thus a day, or a day 
and night, then to waſh all clean with ſc ing water ; 
thus the lime or falt will enter into the Joints and cre- 
vices of the 17 09 By _—_ K Te tame oh her any 
Ia: a 
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"This is a 4 vs n l uncl r 2 
0 a right Weed in working wort, the whole 
| brewing may be ſpoiled ; "therefore in ſummer let your 
Wort 5 near cold i before | you put your yeaſt to it in 
Winter, a little more than blood Warm. But for the 

fafer U ſurer doing this Take two or three 
quarts of the wort, and put N yeaſt ta it, in an 
earthen pot or pan; and when it has well fermented 
here, ſtir the ſame into the whole body of the wort; 
but be ſure not to beat or whiſk the yeaſt in, as the pre- 
ſent cuſtom” is with too many of the London and 
"ih country brewers, although it is ſo very injurious to the 
dtinker's health, that it is a pity there 1s not a law to 
reſtrain that abominable ractice; for by beating the 

| yeaſt in, it flattens and 25 ocates the fine penetratin 

_ virtues of the drink, by which it is impregnated wi 
a ſtrong, fulſome ſweetneſs, that too many of che! is 

norant people admire z and the mote, as ſuch yea 
beaten ale or beer appears extraordinary ſine in a glaſs, 
_ - which it ſeldom fails to do, as yeaſt i is t Roar body 
* the wort; a0 Wo, Tar u its potent team 
8 1 qua 1 7. 
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quality, which gives them ta. believe it is the mere 
ſtrength of the malt, and the more nouriſhing, when 
indeed ſuch yeaſty liquor fails not to fur, foul 
obſtruct the ſtomach. and paſſages ſending up dark 
dulling fumes and yapours into the head, and alſo ge- 
nerates a hard gritty quality in people's blood ; for 
veaſt is an acid and breeds ſcurvy, gravel and ſtone: 
theceſore its evil conſequences ought the more to be 


avoided, for it is ſurely a pdiſonous ingredient, asis prov- 


ed by its killing ſwine ; which has happened to ſome, 
by giving them the grounds of barrels. It is likewiſe 
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faid that a yeaſted toaſt, being given to a. hungry dog, 


ſwelled and poiſoned him. The ſame to a human bo- 
dy, but in a flower degree, by tipling of ſuch yeaſt- 


beaten ale * butt beer. But what careth the 


brewer, or the publican ; ſince the firſt, by beating 
in the yeaſt a week together in winter, faves a buſhel 
or two of malt in eight; and the laſt, by ſelling it at 
a fine ale price. I therefore adviſe all brewers, not to 
ſtir or beat theit yeaſt into their working drink above 
once, but to tun or barrel it when it has worked into 
a ſtrong yeaſty curled head ;—————as to the work- 
ing or fermenting ſmall beer it is a general rule with 
the great common London brewer, eſpecially in ſum- 
mer time when it has worked into a creamy head, to 


tun it directly, for if {mall beer has work d much, it will 
| boſe its ſpirits ſooner than ſtronger beer. „ 


The Method of working or fermenting Ale, or Strong. 


os 4 


This is much practiſed in ſome parts of the Weſt 


country. They firſt put ſome. yealt and wort toge- 
ther in a pail, and when it has fermented well, they 
put it into the barrel ; and upon this, 22 pour in 
their ſtrong raw wort, till they fill the veſſel. near full. 
Here they let it work 0, at firſt, elſe it would 
be ſputtering for ſome time. If it works too much, 


their remedy is to draw ſome out, and fill up with- 


cold raw wort to check it. This done, if it is for 


keeping, they don't rack it off. F Thus 0 > 


OW wor 


U 


6 * 
v — & : , s 2 2 
N. ier t XK : WIE" 5 ** - 
n N N. 5 n . 8 4 C " * * ot 3 
* 4 5 8 , a — v „ 
. | . * * n * 7 1 Sts. hh 4 | $4 LL. a 
. = Nc. $4 d ER E ' I's, 
. 1 "x 1 : * 8 Y * l . 
% — 5 >. TY x : "Y" . - I 8 +» l od 8 * 
*»- =. > * _ 4 .4 2 4% v4 va * 4 o £ * a) 3 wy p * . » „ PR. - 


" 4 
A * 
wt 4.2 . 1 x 
= nedthintty s + -t 


p 

* 

2 

* 

1 
1 

OS + 
| £34 
N *: 

7 : 
3 % 3 


* N % 
Waal my oy * 


* 8 
— 8 „ 2 > - 
* . — * * 2 . 8 * _ 
> a * . cath N d k * 2 U a 4 | 
* 1 5 
0 G P Mt BY) 1 7 : % 5 . d ” 
a l 3 % J © > * — z=- 
bd * " 
* LY » * 


CE 


212 the New Art of Bw and 


work choſe butt beer, for preventing (as they ſay) too 
much of the ſpirit of the drink iIvtag off in the fer- 
mentation, which in an open tun or tub, it is | very 
apt the more to do If they do this i in winter, 


they obſerve to put a pail full of water firſt 
ito the caſk, to warm and better N it to forward 


the working of the Whole drink. 
'To make Crowne of Barrels ane the Want of 


_ Yeaſt. 


a caſe you have a caſk that has 1 grounds in 
it, and you are in want of yeaſt, heat a pail full of 
your raw wort, ſcalding hot, and put it directly into 
ſuch a caſk, ſtirring it well about. Then at an hour; 
end, pour into your caſk all your raw wort, to the 
warm wort firſt put in, and as his has well ferment- 
* it will ferment and work all the reſt. 


75 ferment and work drink without v. 


| . and ſoundly beat them; ; then 
danny falt, and ſome coarſe ſugar ; this mix well 
FWW ie without 


"a E way, preſerve Yeaſt ſome tim! * 


When is plen take a quart of it, and 
fir and Wy 7 with 3 till it comes thin- 
iſh, then get a large wooden bow], platter, or tub, 
clean and 40 "and with « foft broth, beſmear the yeaſt 
all over the bottom and ſides of it, and let it dry on 
the ſame. Or put a new birch broom into the 
yealt as it is working in the tun or tub, and dry the 
yeaſt on it, which keep in a dry place till wanted ; or 
pour off the thin part, and reſerve” the SE, dry 
the ſame in the air, or by a Each mix ſalt with it, and 
keep it in rolls, in a dr 2 yeaſt into 2 
wide mouth'd bottle, ele corked, lay i it in Aa pond 
or river, or cool cellar 1 

| 0 
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7. nale bitter Yeaſt Abel. $4 5p 


Some put long bran into a linen cloth, 10 upon 
this the bitter yeaſt, which mixing together i in the 
cloth, they pour on hot water, ſtirring till the yeaſty 

tis out of the bran. — Others pout 
cold water on the yeaſt in a pan, and when all is well 


ſettled, ſo that the water appears clear, they pour it 


off from the yeaſt, repeating it until the bitterneſs is 
gone off in the water.. This is the common 


of curing yealt, which is weakened by this ons 
To recover the working f Drink, aber it 


This is done To an iron inflrument z in Nie are whe: 


embers or live coals, or the heater of a ſmoothing box - 
and by its handle dip it into the drink, and pre- 


iron, an 
ſently take it out, if there be occaſion: 


this is done for more than one reaſon, firſt for heating 
the cold wort, and cauſing it to ferment ; ſecondly, 
it kelps to take off the rawneſs of the malt, when it is 
not thoroughly dryed, and thereby mellows and im- 

proves the drink. Others will fill a large ſtone 
bottle with ſcalding water, and by letting it Iye well 
corked in the drink, it will heat and forward its work- 
ing, which is much better than n wort over a 


fire, and adding it to the reſt. 
To make amber Malt produce a pale Ale ; or Bare. 


put wheat flour, or ſinall bran'over your maſh f j—_ 
or boil pale honey in the work, ff, 


| To make Strong Drink — Pr g 5 


17. 


A publican does this that brews his own drink, ſay» . 
ing, he can make ſtronger drink from the fame 
malt, than others do who are ignorant of the method, 
—Inſtead of waſhing his ſtrong beer caſks in 


 fcalding water, as the common way is, he only rinces - 
them wick cald water, . notion is, that if ſcald- 
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214 The Mes Wor of anz and 
ing water ONE SENG: . of the laſt 
Rrong Wink. 2 


ve aal dete, d Fi outing Pale I, « 
A 12 in Kent. © Sg 
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1. TY certain. wine cooper; at Rocks der, bis! me- 
- rhodob brewing four buſhels of pale-malt, of which 
he made half an hogſhead of ſtrong beer, and the like 
quantity of ſmall e took bis liquor juſt 
before it boiled, and maſbed two buſhels of the malt - 
and made three worts, which he put all together in his 
copper, brought it into a boiling pitch, and maſked 
the other two buſhels with it, letting it run off upon 
two pounds of fine hops a little rubbed between the 
hands, then into the copper with them, and boiled 
only till the hops ſunk, which was about à quarter of 
an hour———work'd it cool, freed it as much as may 
be from the lees or groſs part, x and in a feu months en- 
1 an excellent liquor. 

All liquors are beſt when moſt freed from their lee, 
and therefore keeping beers ſhould be racked two or 
"three times as well as wines, and managed in the 
ſame männer, i. e. when they are racked to have the 
- following compoſition put into them. — He puts 
abont an ounce of fine white iſinglaſs beat and cut 
ſmall, into a gallon of ſtum, (which they ſell at moſt 
eycder merchants for two ſhillings per gallon) when 
diſſolved it will be like 2 thick ſyrup- of which, when 
© ſtrained,” he uſed to put three pints into a butt of beer 
lor Wine) when racked off, ſtirring it well with « broom 
or mop- ſtick, ſlit into four at the lower end. 

This wine forcing, he ſays, he il; found to | be far- 
| better for-fining and preſerving malt Tiquors than the 
common way, and very much improves the heer —— 
He racks his beer as ſoon as he finds it pretty fine, and 
lers the bung be out few hours before, which con- 
| rributento its fining lets it ſtand about a month 

or two, then racks again, then in about three or four 
months after, repeats Saen for the laſt time; always 
. put 8 racking. 
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— . * ten . be 3 is old ech, 


fne, mellow; 'agreedble. and  well-taſted malt 5 
not inferior to dur foreig 


which very often (in the ftale beers) becomes a third 
part vinegar; by letting them ſtand 
Their wines, he ſays, would hefis bad, 


it not for this 8 ogy or 1 
ot abſokutely nece ary, Wh ſo 
of them be employed ?. 


As to the common obig etion againſt "racking aud 


the uſe of e, that It flats and ſubjects the beer 


to decay, he lays it is true, it will flat at firſt, and ſa. 


it does wines, but provided. the drink has a good body, 
30 one by this management need fear its becoming. 


both briſk and fine in a little time. 

He uſes two inſtruments, which are very neceſſary. 
1 one by way of a large gimblet, which takes 
a piece o wood out at once, to let in a large braſs 
coc. The other is to tilt ſteadily and gradu-. 
ally Ne large veſſel as ĩt lies * its fide or bouge on. 
te ſtilling. 

He rs I kis bottoms both of 1 wine 0 beer, thro? 
{ſort of cloth called drill, which is far better than flan- 


zel, becauſe this laſt is oily, the other not, and. it will. "4 


rut thro? much ſooner and as fine by s it once. 
or twice. 


beer, which he ſold for four pence a 


ad deft pale beer in Kent, in the year 1738. 
He uſed for his pale malt that which was dryed with 


Was ſtraux dryed.. 6 


ny buſkels of malt 1 85 time. The firſt 
bey, he put four hogſheads of liquor (thongh it was 
I from a pune yet it lathered well) mul before. it _ 


— 


for beer, aud tat rhis is right management, to hae a 


n wine; and 'tis thedefelt of 
his, that "cauſes fo much bad foul ſtuff among us, | 


upon their lee., S 


age, and was it 
many hundreds, k 


Il. Mr. Weller, at ihe Caſtle at Albford in Kent, 
lis method of brewing nine hogſheads. of Solis, Lam pale * 


bogſheads of ſinall.——He had the Ginnell, ee s 


mak and Welch conl mixed——a * his brown, it 
He brewed. . together, and wetted bout 


1 nr 
5 "upon. the thirty buſhels, through a trunk ſet u 
_  Kilſe bottom full of holes Glostag a third for wake 
| maſhed and let it ſtand only two hours, then ſpent 
_ aw y by a ſtream about the bigneſs of a tobacco pi 
"Hil (which took about half an hour in running of) 
then d u this firſt wort into the coppe opper, and put 
five hops (not rubbed) into it, and boiled 
two hours ot as nd half erin == re 
ed his hops throu gh « baſket, which he k be hoited vp vi 
1 aueh 7. Che coolin — then 
| kr with chem be de copper per to the ſecond 
IT wy dre was Dag by putting tre eads or 
hardly ſo much upo 3 let ſtand 
the ſame time) he b belted this 0 15 or Dans hours, by 
which time, the firſt wort was cooled, and let tha 
5 down ſine into the workin tun——and his ſecond 
wort in its ſtead. put up three hog heads 
of cold liquor over the ſame pg Fox it on 
an hour or an hour and half, then drew it off and 


2 bo it into the copper, made it 'boil and threw the 
of hops to lie in it all night — ſecond day—in 


.. the morning he boiled it again, and returned it ol 
27 buſhels of freſh malt (allowing three buſhel 
for the return) heating another copper full of liquor, 


of which he put over the ſame goods one hogſhead t 


99 t his maſh, and for bis ſecond wort, &c. a 
de did the day before third day———he pr 


cCeedled as before. And for ſmall beer at 
+. he did as for the returned Norte. e 7 what 
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as ; he thou 

He let . nts in 5 alan all ni - 
1 paſſed them down the next morning to the 
which he had ſet to work the night before as ſoon 0 
evet it was cool eno 5 

He cleanſed every other day, by « leaden pipe (fix 
ed to the bottom of his working tun) which A 
all under ground into his veſſels in the cellar, by the 
2 of three leathern e braſs * to fixto 
de end of em. ia NO Is 1 


n 
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| 7 [ nellow and improve, * brewed fron under - 


Malt Lag; | 


'is the beſt-that works our. 9 9 ' 
His copper held three ee e he ls 
off his wort ſo fine from his court that one might 


read a pretty large print, looking through a glaſs of 


ite had put two coolin ng"bags, and à cock 
or arm to his copper. He ftrained his ſettlings 
from the coolers t a canvas, becauſe it ſtrains 
more expedient, - waſheth. better than 2 


nel. 


Here th lay their Fen I and leaden hats 


with an eatth called duff, dug two miles from hence 
at a place called Kennington Lees, which, they ay, 
will preſerve them for an hundred years or more." 
en, Eſq; has at his country-ſeat one 
of the beſt furniſhed — of beer in the kingdom 
He puts hops for the wort to run on, and 
then puts wort and them into the copper, and boils 
only five minutes, and while it is boiling a man ſtrews 
falt over the boiling wort and hops, which will cauſe 


the hops to fink preſently ; and then they ſtrain off the 


wort —He barrels it two W en it in * 
tles ſeveral more. 


0 18 


0 Mali. 
Ale or beer brewed from raw or 1 „ 


** 


cannot be a pleaſant wholeſome liquor, no more than 4 | 
fleſh can make good broth or ſoup, if but half or TR + ©: 


* 
> 7; I. * 


;-Irviſel irc ee r for fe WE and he Wipe 5 . 
filing them up with what WHIT out; for he laid, 1 @ 


RO 


* 


quarters boiled ; yet as bad as this ill property is to. © 


mait and drink breed from it, it reigns more now 


ever; for there is little malt 15 leiſurely andin i its 


full time, ſo as to make right brewings ale 


or beer, becauſe the wolter groger feel; labour, © © > 


and time therefore it is a pity there | is not a 


law made to oblige malfters to give their malt its due 


time of- dryi ying on the kiln. However, to ſup- 


ply this defect in ſome meaſure, There "ne what 7 


is in . ſome, 17 Ef 


— 


T 4 1 
* * Y * . : * — 

1 * 2 * * v a 2 \ 0 by -* 1 

) Sv. * — * wy . \ 2 5 9 , ; i N * p . 4v A 

* — ow” A : =, ? * * 9 5 * * 3 * 0 1 * Wo. 

of , 8 N , we b » \ " — * 1 0 * 8 of . o 
- — I x : : \ hed ? 4 « " 9 4 on * KO 1 1 1 a es "1 
- : l 4 * * - * 4 , : \ ” : » * 
— - N N b 1 ** - * N : 1 0 . * - = Cx * K 1 * Vl 
> * - A q o 8 . \ + 

«4 y ; : 4 „ ** * n * U 4 « * 1 % 4 : . * * * -- þ . > ® a 4 4a * K * * \ + 3 \ R 1 l nid 

> o : . * - - G — - w * n "7 © * * $ " 4 { 4 "Is. * . N 5 * * "I R 5 - ) * T 
- 1 0 8 W * A - *> b — . * « . p . . 1 
Ge, , : 8 2 1 * ka 4 ” = 3 3 My 1 ; 3 1 r W - * "3 - 1 > © Te "5 þ 4 8 by ** L 
» w = 2 — . * 0 © "St R 25 d _ — yy 4 . : 1 8 2 x = D x a 8 . x; a " Pu — "+ * 'Þ ke "Ih. \ _—_—— at 4 = 27 * "au 
% 3 - "= II x 4 ov ly - Sn % 1 2 » a WY, 7 Fo » » % : + py Ja * N q 4 « © . 
ers . > A x; 4 : — a 4 hy a — A * * 1 ” . 45 Vine. "a « 4 «x wif. EM 4 1 „ 7 1 8 — I 
22 * ky vw AS we IT 5 a 8 — Iv — i m_— *. Ne a 4» wy © Ws * 3 1 iQ. n * " . : wh - A 2 n 3 . 5 2 os o * 4 a g * i ao \ * * 0 
PW * — enn a * 5 * E . at"; i; #34 A. 5 4.4 — — % 20 id — 2 «a N * n 4 C T a 4 D 2 8 2 R Ms I a G * * * a * = i 
« ” | * 3 2 1 A 7 , id A 8 > = hn : . , "hs 3 * «.£ , ©» at; 
. FOX w_— 8 — * 1 . 8 A. ** - * ww v + 4 . * PS * = en I I * * < "= — 1 * * _ as 4 n ; : = " 4 4 
5 Xt 7 —% p . - . . 6; y l » ws 1 * * * * 0 
+ - *. ARS oe EN TIS — 0 Ra ER ory EI UE i : d » Er BE, *% * 3 1 r * — 1 
* - : 
= : oY _ \ N 4 af + 4 4 n A ah = — = = 1 b - > ws * 3 
4 * n Pt 


- no, „ — SHS ——— — 
= . _ _—_— FR _ 
- 4 "2 * 4 bs * 4 - 
3 "= 9 vE | a 6. 
} — 1 s = 


as to make it vigorouſly 

ſecond way is, to make uſe of a burnt billet of beech- 
wood; for beech is the propereſt wood of all others 
for this purpoſe ; and when the billet is ſo burnt as to 


218 n. New rt of N and 


The firſt way to cure the ill effects of raw dryed 
Fu og nga is done by an iron, full of very ſmall 


holes, like thoſe in a colander, and in ſhape of a warm- 
ing pan, wherein live coals or embers are to be put for 


quenching them in the wort ; and if it is thought fit, 


after the firſt pan of coals becomes cold, more live 


ones may be put into it. Beſides which, in caſe ale 
or beer is backward in working, (as I have before ob- 
ſerved) by this the fame may be preſently warmed, ſo 


nt and&ork ——— 4 


be all on fire, and fully diveſted of ſmoak, dip it into 
the wort as it is boiling in the copper, and it will mel- 
low and help to fine the ' drink, and make it have 2 


briſk taſte. A third way is, to roaſt and parch 


wheat kernels. by they are black, and boil them in the 
wort, and it will much help to cure the rawneſs of 
malt, far better than by omg raw WE kernels in- 


to a barrel enn enn, | 
| Brewing fron Olde. Beer Sie bailing the Wer 


or Hops. 


A certain man at Fräse in Seer the who 
uſed to brew for gentlemen, aſſured me he never boil- 


ed the wort (made from the beft pale malt, that when 
broke one might as it were Chalk with it) and always 


infuſed his hops in boiling water, which was afterwards 


added to the wort and worked * * made ex- 


cellent On. 
7. fort and e Burr. « 


2 Cut a 155 round x Toa and break it in bits excecd- 
ing hard, and put them with a pint of wheat into a 
 kilderkin of Oftober beer, to lay a year 


Another vb. Some of the Londen dealers in 


-- Red los beer, I am credibly informed, when chey 


find a arge caſk or hogſhcad of this drink become flat- 


tiſh 


| | ap Malt . _ | 
tiſh or 3 decay, remedy i it 9 cutting a hot 
well- baked two- penny loaf in pieces and putting it 
therein; if a little foul or ſtale, they add half a pint 
of ſtum at the ſame time, and ſtir . 
broomſticx. 

Another. —A cer tain topping brewer and inn- 
keeper in the country, 3 he finds his pale beer in- 
clining to turn eager, to preſerve it in a ſound 
mellow ſtate, puts freſn hops into a bag, with a chalk- 
ſtone in the bettom, ang finks it in e beer, and it 
will improve it and keep it good a long time. 


To fins half an hogſbead of ſmall new Ale. 


Take a handful of hops that have been boiled in 2 
firſt wort and dryed, a large lump of loaf ſugar „ oyl-. 
ter- hell powder, and the ſtems of Sn. pipes chat 
have been uſed and burnt a n and powdered, of 
each four onnces ; mix the ee and . 
them into a caſk when the ale * one working, ir- 
ring the whole well about with 2 fla 
down directly, and in 12 or 14 hours it will bear a 
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glaſs as we 18 drink of fix months old Thbeſe 

ingredients will not only fine drink, but alſo preſerve 

it good and make it more wholeſome than ordinary; 

the oyſter- ſhells ſhould be thoſe calcined or bleached - 
by the ſun ; or next beſt, thoſe freed from their dirt 

or grit, and baked white i in a ſlack oven. 


— 


S 7 © 


Tom recover el beer: 


In balf an hogſhead put two rts of wheat or one 
quart of horſe-beans whole all looſe ; put in alſo half 
2 pound of hops in a very thin bag with a weight, (a 
chalk-ſtone is beſt to them) this will ſometimes 


[- cauſe a ſmall fermentation ; and if taken i in Os will 
a have the defired effect. „ 
n To leſſen Beer fermenting in the 7 un. 

7 Sprinkle cold v water ow bus; . 

h 


Lz 


= 7 5 5 2 1 "The New Arr of Brewing and. 6 
E : 0 fp fernenting 100 mych in the barrel. 


"i four ounces of. ſugar with a handful of al, 
"is put it in. 


1 # 


l 3 - ; + give for Ale a pleat ant "Goat, ond. make it 
48 mJ 5 . a common . uſed to | boil 
. = = ſeed i in it, nid” it nk ny till Giſco- 
ver MT 8 


1 o give 1 Bees a deeper colour. 


* There are many ways of doing it ; butif it is done 
115 boiling in che wort a little red ſaunders or ſome 
madder root in groſs powder,” if not too much, it will 
s give it no W W is 1 Whol 
ome.” 


New W Yay 5 7 Bunging a e 


pf irſt put on a of linen cloth, and then brown 
paper paſted with yeaſt or otherwiſe on that, 
then put ſand mixt with brine over l Thi i 
a the an of bunging- 


of the Nature of Male. 


. Male are e chiefly made good or bad, according to 
the fewel they are . is with, and the time allowed 
por the ſame, &c. In moſt parts of the weſt their 
malts are fo ſtenched with the ſmoak of wood, with 
nn | which they are dryed, that no ſtranger can endure it, 
though the inhabitants who are familiarized to it, can 
| ſwallow the liquor ſo impregnated with ſeeming plea- 
ſure. But the London common brewer by his art ma- 
. nuges his wood-dryed malt ſo well that the tang of it 
is not perceived in his porter-beer, with which and a 
_ . mixture of pale-malt he brews it; the ſlack drying 
_  rawneſsof the laſt overcoming the dryed burnt tang 
1 * the firſt; TI their —_ is drying or rather 
fcorching 
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1 an * — and half, ani their on perhaps, 
eight hours. - Whereas to dryabrown malt in a right 
degree, it ſhould have eight hours; amber malt 


rwelve; and pale malt four and twenty atleaſt drying, » 


on a kiln. But (ſays the brewer). ſuch leiſurely dry- 


ed malt will coſt us too much, to return a fuffici-. 


ent profit. Therefore: I adviſe all, to have a ſpe- 
cial regard to the malt they brew with, ——The boſt 
malt is dried with die firms, or with coak, or 
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with Welch coal >——coak gives a fine coat to malt, 


elſe the more knowing will not approve of it. 
| To. knew guod from bad nals. 


Bite the malt kernel acroſs in the middle of it or 
at both ends, and if it taſteth mellow and ſweet, 


has a plump body, breaks ſoftiſh, is full of flour 
all its length, (ell; well, and has a thin ſkin, it is. 


then a good ſort. — gm may alſo know good from 


bad malt, by putting ſome into a glaſs of water; that 
which ſwims is right, but that which ſinks is ſteely, 

and not true malt. Avoid alſo making uſe ht oy 
der- dried, or what we call raw-dried malt, which gi 
drink a maukiſh taſte, and diſagreeable unwhole — 


quality. I had much rather drink beer or ale brew 


ed from brown too high-dryed malt, by a ſweet fewel, 
than than that brewed from A raw-dryed 8 tha 
of a tempting pale colour. 


Mater, their Nature . brewing. - 1 8 


Soft water, or water that will eaſily kther, with 


foap, agrees beſt with brown malt, and amber malt ; 


but for pale malt, ſpring hard water is beſt. I have 


Fnown black-horſe ord made uſe of, to brew Octo 


ber ſtrong beer, and it has 1 excellent; but 


then ſome ſalt ſhould be boiled in it to raiſe a ſcum, 
which ſhould be carefull oy taken off —— Well bard 
water is ſoftened by expoſing it ſome time to the air, 


n in it. 9 
Mx uy of 


4 ve 


PR e Wir breaing ” Sande. 


This i is a material point in brewing to oblerve — 
| If wort is under or over-hoiled,” they are extreams ; 
to boil jr to a true criſis, boil it till it breaks into par- 
ticles as big as grains ot Wheat, then it is juſt right 
to take out of the copper ; for by this hey ink will 
work well in the tun, and fine her in the barrel. —— 
If under-boiled it will be raw taſted, if over-boiled it 
will be thicker bodied, and in neither caſe: become 
ſo fine, pleaſant and wholeſome, as when the wort is 


ſinely broken in the copper. If the ſecond water or 


mort ſtands too long on the malt, it will be af a grey- 
. th colour, and never break in boiling —— The brit 
er wort boils, the ſooner it will break, for if wort 
boils too long, it becomes (as I before obſerved) thick- 
er bodied, and a heavier drink, not briſk ; becauſe 
by too long boiling, the 8 parts are the 
more ee and Wa. 


e to (woke! Wort break the ſooner. . 


=; When wort and 1 (To boiled a little, diſſolve 
| Half a pint of ſalt in ſome water, and put it into your 
barrel or hogſhead copper, and it will make it break 
the ſooner, give the drink a good reliſh, keep it ſound 
the longer, and cauſe it to fine the ſooner. Or take 
about half an ounce of true ſalt of tartar (which at the 
| London chemiſts is fold for two-pence an ounce) and 
mix it. well with your hops that are to be boiled in the 
Wort, and it will help to break and fine it, by ſepa- 
105 rating the is and throwing them down ſoon- 
er, than in the'CTinmon way. Some, inſtead of fat 
of tartar, rab their hops with common ſalt; but chat 


is not near fo. good as the other. Others put in a 


r of common falt into a hogſhead of wort juſt, 
efore it ae to ack it ron nyo 1 1885 ors Ine 
much te | 
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It ſhould never be laid to cob thicker than finger's 
length deep. At is the laying the wort thick, "that 


cauſes many thouſand barrels of drink to be foxed. 
To clean the infide of a foul caſk. 


3 r NS. + A, has. 
Take #ltick about the bigneſs of a broom handle, 


eighteen inches more or leſs in length, cut notches at 


its end,, for tying à cloth the faſter about it; with” . 


this, ſcr 

till the fur | 
hand will not enter, a boy's will, and thus do it 
with either cold or ſcalding water. Some faſten a 
piece of an old birch broom to the end of a ftick, and 
make it anſwer this purpoſe. _ n 


d rub the inſide of the caſk very clean, 


How to ſweeten a finking caſt, by line. 


This is known to de a good ſweet way, when a 


calk is not thoroughly tainted ——Firft, fill it up with | 


boiling water, and immediately put the lime-ftones in- 


to it every now and then, and they will. raiſe and con- 


4 


tinue the ebullition. 


Another mare effetual way to ſweeten a flinking caſk 


fire. 


This is done by the fre of wheat firaw,——ln the 
ſouthams of Devonſhire, where they make abundanc 


of cyder, they take out one of the heads of a hogſ- 
bead, and ſetting it upright, after it is thoroughly 
cleaned, they burn wheat ſtraw in it, a little at a time, 
and ſo on far perhaps a quarter of an hour. But 


this poſition, I take not to be ſo good as I have prac- 


tiſed, and that is; when I have the head taken out, 


k lay the hogſhead on the ground fideways, and burn 


wheat ſtraw in it, a little at a time, for a quatter of 


* 


an hour, and in burn it, I turn the caſk now and 
then, till the heat e te has penetrated through 


a SW — — FS. ”"&% 
8 — __ F 3 24 
* > *S 4 
= 2 — 
2 PETS w 2 - g 
= - 
%. 223 
= : — * 
| * 


ſlime is entirely got off. If a man's 


the ſtaves of the caſk.” Thus the remaining head _ | 
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mage by the fire, 29 
upright. . When the caſk is thus 


fred, {cald it well with boiling water, to diſc 
FRO HE Tha. ORG, haze 


8 reli 2 42 and cot Ale or 


Ne 1 af wheat flour with 
s of bruiſed a two pounds of 

or coarſe ſugar, or honey, a pint of clean 

falt, and. an ounce gf wder'd 


N — Make this into balls, and m n 


a hogſhead of ſtrong beer. 
1 Kaceipt. 3 two ounces of Ang, 


wich three pounds of hops, in two gallons of 4 


drink, va hay cold, ſtrain and ſtir i into a at 
ftrong ale or beer. 


Third Receipt. For MATT pale beer. Take 
the fineſt bean flour, wheat flour, and powder of cal- 
ein d oyſter-ſhells. Mir theſe with whites of eggs, 
brandy and honey, into a moiſt paſte. Put it into 


one or more coarſe bags, with a ſtone in the bottom, 
letting them hang by a ſtring. Hut this into a caſk 


2+ ſoon as the drink has done working, when it is about 
nine months 61d, it will be very fine—then you may 


| 3 bottle it with a horſe bean in each bottle; let it ftand 
2s long in the bottles, and it wil mantle and rink ve- 
ry ſoft and agreeable. alot oo 


Fourth 3 break fix en. 


le , let it lye in 


eaſk of ſtrong beer, — this n e beer frelb, and 


{on 2 fine favour. 


APRN ob pur chalk jaw a bag, 


eee 


dirth Receipt Some pu it lime ſtones into a 


aſk of ale or beer ; TIT © me 
nde with ſoft chalk, not with the n an” 


1 . 5 1 * 
5 -> "VI. „ FR 
N 5 


„ 


Improving Male his. | 
If fuch lime is thus uſed, it will diag fach * — 4 
ferveſcency, or Aruggling of the ſmall particles of te 

liquor, that when it 18 over, the liquor wal become - . 
1 in r og hours. ' "LE 


wel 7 4 . 4+ 
#5, „ 


Seventh Receip Cn pil freed of honey 
with two eng 0b hops, of the paleſt fort, 0 a quar- 
ter of an hour; when cold, ſtir all well in a barrel, 
or hogſhead | of "rs: or r unrack d pale beer. 2 


Ei zhth Receipt. As practiſed at Canterbury 
in Kent Here they boil iſinglaſs and coarſe ſugar 
together in ane When cold, they mix ſome 
river ſand with it, firſt waſhed clean ; for if they were 
to make uſe of dry ſand, it would in ſummer time. 
cauſe the drink to fret and fume out of the-bung-hole 
of an upright ſtanding caſk ; and ſo careful are they. 
here to prevent this evil in their butt-beers, that in 
putting this their fining, they leave the peg looſe in 2:4 
the head of the butt, for mee of the ſymmer, for „ 
of damage. 


INC OOTY OI 
uy wad... = 


* 


Ninth way. eee the Weſt country a uſe 
the leſs hops at firſt, when they boil their wort, in 
order to uſe the more afterwards; for hete they boil. 
two pounds of hops with two pounds of coarſe Togkr 
in a little water, only a quarter of an hour; and to 
do chis in the greater perfection, they draw off their 
new worked beet after it has ſtood in the working vat 
a week, as fine as they can, and then putting it into 
the hogſhead, they ſtir in the hops and ſugar, to feed 
and fine the drink for long keeping ——Or, if the 
deer ig already caſked, it may be rack'd off into ano | 
ther caſk, for leaving all the ſediment behind, then 
adding the hops and fogured liquor, and it will thus 4Y 
fine and preſerve it. Thus, if beer is in this mannen 
managed, it will appear fine ina glaſs at a week's end, 
even beyond what ifinglaſs can do, being a very whole-_ 2-0 
ſome durable finer, pleafing moſt palates; and it i 
brew known, and practiſed by ſome of the moſt acute 
rewers. | 


.=- 
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226 u. New Arr of Browing and. 
g e leak in a caſh us it flands in its place. 


1 this, mix wheat flour; or ſoup of brim- 
ſtone with the white of: an egg 3 mix it 0 « little warm 


* ons pe 

Mix ay 0 rallow with powdered chalk, or 
en flour, and apply it. 

| FOR 8 bird av. 


* where a caſk is empty, mix ron with pitck, 
by melting them together, and run it thus melted on 
the leak. —— This and that above, . OP: a teak i in 
cold liquor, but not in hot. 


4 \ fourth Receipt, 10 flop a Joulh fo KW ſcalding Was 
| ter has no fower to overcome it. 


Melt and apply brimſtone alone. g 
To refine Beer, Me, pu. or — b 


1 Take. two. ounces of the beſt. and cleareſt in- 
glaſs, ſtrip it, and put it D 10/6; quart of the 
_ lame liquor yon want to refine ; beat it up two or 
three times a day with a whiſk, and put. freſh liquor 


do it as it thickens, and. it will be all diffolved, and fit 


for uſe in twenty-four hours. 

Draw off one third part of the caſk. you want to re- 
fine, and put it into a tub you muſt have ready for 
that purpoſe; then put into "a cafk the above pre- 
paration, with a quarter of an bounce of pearl aſhes, 
one ounce of true ſalt of tartar, and one ounce of 
alum burnt and powdered; mix theſe well in the catk- 
tra: then. fill up the caſks, and it wil! 
TT 1 ns os e 


— 


1 


. be | 


Another excellent PN to: 5 Brow, Cyder, ind 1 
Mine, which will wo? recover it, if byes the tor, „ 
r turned quite four.— For a Ho „„ 


11. Tahs'che whing of roche” p e ak. 
| ſhells, one 2 of ſalt of wen half an ounce 4 * ol 

pear! aſhes; and one pennywor grains of paradi ©." 
bruiſed z mix theſe with as much of the powder or r 
ſhavings of chalk, as will make it of the conſiſtence 1 
of paſte ; roll it into ſmall balls, and put them into | 


beer, cyder, or wine, and they will take off the rr 
particles, e fine, auld and en! in le is 7 


than a week. — 
III. If beer or 1 flat an want more hops, boil - - "56 
2 pound or two of the beft hops (as you ſee occaſion) | 


in two gallons of new wort, ſtrain it off and work it 
with yeaſt, then put it into the caſk with either 7 2 
the above preparations. / '->,, 


This laſt in Dorſetſbire is called ramping of beer. 


„ Theſe three laſt mentioned receipts only, to 
ſome: perſons, are -worth ſcores of pounds, as ws. 
will aſſuredly anſwer their character in almoſt 
drinkable liquors, except the ſpirituous fort, and that 
for a trifling charge, and are good againſt the ſcurvy . = 
and gravel.—Nor ſhould any hogſhead of beer, wine „ 
or cyder be ge without theſe ingredients in it, 2s 
they give the a gp a tranſparent fineneſs, and a 


pleaſant taſte, it more N and "uy TX 
preſerve it from ſtaleing. 5 
7. 0 recover fale . 15 | LO ES _ 


Draw it off into another caſk, and put whole malt ' >" 
and freſh hops into it. The hops, firſt, juſt ſoaked 3 
in warm ere e if in a herle of the ſame | 


£2.54 1 

— 
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| Is. never to co „ en tells 
ter over the reſt till you get your due quantity 3 art 
on is is juſtly accounted, ook bet enn G 


wh KG 73 N * 3 8 Nr 
put treacle into a barrel of de "with two 5 of . 
| - malt. Salt 8 . together do good ſer- 
vice. to malt drink. to a ads wit] 


+ To fine an aße But 1 80 WO fr bean 


Some have put into a 1 | 
| ay and four pounds of Jean. b 


1 kg r th * 22 ＋70 preſerve ll, 93 
9 171 41% 85177 8 RS 04 2 
1 Whiting with painters Ainſeed all 
it Over rwoodew: or Wor: Ps as a paint. 


1 I i" The | bet Gs: to take W or Purl. 


As there are many perſons who chuſe, in cold wea- 
ther to drink a draught of this warm in a morning, I 
hall here direct them two ways of doing it in the 
| Wn perfection. The firſt is to take the tops of 
Roman wormwood, gathered in its prime, and dried 

the precedin + 3 2 little fleſh horſe-radih 
| root, cut in thin ſlices, and rather leſs of enula cam- 
pana root, with ſome of the yellow rind of Seville 
© oranges, dry and cut ſmall,—as much of theſe as you 
Chuſe, to have the drink more or lefs imbittered —— 
Put al theſe into'a ſtone or earthen jug or jar, mixed 
Vith a little true falt of tartar, and thereon pour as 
1 5 much boiling wort, (when bailed enough, ſuch as that 
14 8 2 1 mentioned, brewed with malt and melaſſes, is 
wvery ſuitable) ſufficient to cover it well; when cold, 
ſtrain off the liquor, mix and work it with the reſt of 
me . your wart. 3 it hve: e fix weeks age, and it 
males excellent purl.— Or you may — of it by a 
cold infuſion of ti fame wormwodd, top , ſome fliced 
gentian root, dried Seville orange peel, and j juniper- 
berries, bruiſed in either brandy or good geneva. ae 
: Two or three- tea ſpoonfuls of this tincture made 

fſtrong, in a pint of warm mild ale, will alſo make the 
bdbeſt of purl, abundantly pleaſanter, and much more 


« 
* 


&  _- wholeſome, than that commonly ſold in n, made 
wn their fulſome yeaſt: a 8 
. r 


A ; 
Dinirable Plan, to preſerve green, ets 1 1 
A Alembic, how to diſtil with it, 4 
Almond Butter, with Milk, 52. Butter Jelly, Þ. 
| Cakes, 84. Butter, 181. Cream, 56. Another, 
ib, Cream very rich, called Steeple Cream, 133 
% Another, 58. Cuſtard, 59. Wi a 4 G 
Almonds, to preſerve green, 31. To parch, 32. To 
make of, Chocolate, ib. 0 © ve dry, 33. 
Cakes for Figures, 34. A fine one, 187. Gn. 
8 brown, 88. A ſecond, ib. Milk for 2 
aſh, 190. 
Amber Plumbs, to preſerve green, 3 Th preſerve 1 _ 
yellow, 26. . . _ 
Angelica, to preſerve in, Knots, 15. To dry i it, ibid. A 
| To preſerve in Sticks, ibid. Paſte, 16 Tarts, 1333. MY 
; To candy, 191. Water ba 2 166. Sin- = 
De, e, | „ 
Anniſeed Water, 1 20. Biſcuits, I 32 . 4 
Antiſcorbutic Water, 167. | 
Apples, Jelly of 49. A = and Pears to a 3. ; 
Black Caps of, ibid. Fo preſerve, red, 1 37. 6 


| Apricots, to preſerve green, 17. To put up in Jelly, "4 'Y 
| 18. To preſerve whole, ib. Chips, 19. InJel> | 
: lies, 20. Paſte, ib. Clear Cakes, ib. Jam, 21. Sj pe 
k Pears and Plumbs, er e 35%"; 3 8 1. . +; 7 
| Wine, 114. 1 ZE 3; 200 
Aqua Mirabilis, . | . 3 
: Artificial Fruit, go. „ TO 
i Artichoaks, to dry red, 137. # „ 
; Arquebuſade-Water, 171. e 2 
: — yy to be __ from on; 188. e 


on, 99. | 
Balſam ſyrup, 125. 
_- Barberries, 5 „ as To ary, | 


Bar P, = 
Bay Sale oil of, 9 


Ba e 3 70. Cakes, 86. 
Beer, to make it fine, 119. how 

—_. Beet Roots, to preſerve, . WY r 
her wot water, 172. TIN 

mT Bills of Fare for Deſerts, 140 to 1 50. 

| Benjamin, Oil of, 93. 

We: Beauty water, 173. 

a bien Wine, . 5. As 8 in Suſſex, 17 
Biscuits Rataha, 73. Of 15 eap ſort, 
Savoy, ib. A ſecond, ib. * ib. ard, 15 
= French, iced, 76. Naples, ib. Orange, ib. An- 
maiſeed, 132. r - 135. French, 155. 


77 


3 | Bitters, 105. Bitter Wine, 115. 

i 4} Blackberry wine, 185. | 

4 40 Black Cherty Water Cordial, 130: Wine, 118 
Water for Children, 103. _. 

Black Caps, the beſt way, 134. 

4 1 95 Blanched Cream, +. 7 AER 
- > Bouquet's water, 174. : 

"+ Briton's Wine, 109. 

3 7 Syrup of, e N 

1 * 35 To I 8 A 1 2 A 3 

nl * es, 88 | 1 8. | White Poor Plumb, 

= 27. Orange ere Cheeſe, ſee Cheeſe Cakes, 

= . Rich Great, 7). Plumb, ib. leing for, 

_ 78—79. Rich Plumb, ib. Ordinary ditto, 80 

= 4 Pound. Seed, ib. Another, ib. Rich Seed, ib 
= Little Currants and Seeds, 81. Li iquorice, ib. 

= 1 82. 2 ib. Rich Leal 99. fp 

een, 


* 


TNDEX 


Queen, ib. Almond, 84. Portugal, wh. c 
way, ib. Shrewſbury, 85. Banbury, ib. Whet- 
ſtone, ib. Bean, ib. Gum, 86. Honeycomb, 


ib. Lemon, ib: Lemon, Orange, and Flour, 87. 
Violet, ib. Wornwwood, ib. Flowers, 88. With- 
out leer. 23, Sugar or Butter, 8 Tepper, 92. 


Calves-Foot Jelly, 48. | 
Candied Cakes, 73. 3 
Carmes, Eau de; 169. 45 S 


Cardamum Water, 9, and 120 eh 
| Carraway" Cakes, 34. Water, 120. Spies, 1. | 
Carrots to pickle, 1 $9607” 2” 5 
Cedrat Water, 1817. „ 
Cheeſe Cakes, 62 and 64. Or Pome if Las, 
63. Mes. Harriſon's, ib. Lady Leiceſter's Cream, 


* Two others, ib. as, 6 Rice ib. 
Slip Coat, 189. 8 n 


Cherry oy 30 - Cordial, 737. | 
Cherries,” Mrs: Smith's 5 way of preferving ir 

To preſerve the French way, ib. Fe Ns. 
Chrap way, #7. To candy Ms: Smith's way, ib. 
To dry 34. Lo preſerve Eiquid, 35. To make i. 
Jam of, 44. Dry, how to keep 45. Brandy 165. » 
Morello, wine - of, 29S Black, Wa of, 118. -- 


Red, wine of, ib. — 
ch how to mend, 192. wo 5 . 0 Fa 7 1 3 
Chocolate Cream, 57. Puffs, gr. „„ ͤ 
Cider, See Cp rn. „ 7 „„ 
Cinnamon water, o 176. | PARTS" '5 
Citron, 'to make of green Mellons, 8. Tv3 £2 
white, ib. & 177. Water, 99. A fond, ib. ; 


Creream, 182. | | > + 20 
Civet, Effence of, 175. nr SIR 4 1 
Clary water, 100. Spirit, 1 30. . „ 


Clonted Oream, 59—181. . RY 
| Clove Water, 95. | Jelly-flowers, mp 4 res - i 
| Jelly-flower Wine, 13g. | r 
| Cochineal, to preſerve, 11. - + ER . 
b Codlin cream, 57. To green, I 3. FFF 
a Cold Cream, 57. FTT 
. | 


Cold Still, how to uſe — 185. 
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J e to 3 1 3 1 

$ C: . Colts-Foot, Syrup of 123. TE 

_ | Comfits of various colours, 69. | 

4 Conſerves of Hips, 129. Of Red Roſes, . Of 
N 


Orange Peel, ib. Of Quinces, 
I. Coughs and Aſthma, uy for ets and 125. 1 
Couilip Wine, "I Ns . | 
Cracknels, 135. „ 
3 Cream . 52. Curd, 54. Lk * 8 

5 ib. AK cond ſort, ib. Clear Cream, 3 Ael- 
on, ib. Spaniſh, ib, Loaf Sugar, 56. 
1 th. Almond, ib. Another, 133. Pi- 
by Cold, ib. Codlin, ib. Raſberry, ib. 
A Choco Almond, 58. Steeple, ib. Ano- 
3. . e 59. Clouted, ib. Blanched, ib. 
rv Poſſet 5 1. Cheeſe, Lady Leiceſter” 8. 64. News- 
__ port, C ceſe of, 134. back like Duvet, 191. 
_ e , to preſerve, 30. 

Diurds and. Cream of ee 51. 'of Rennet, ib. 

Of Cream, 54. 
Quran, to draw Jelly of, 3 In Bunches, to dry, 
1 To ee, in 115 ib. To ice, 40 
_ - Paſte, ib, Jelly, 49. Black Jelly, EO” - Seed 
= Cakes, . Brandy, 105. Shrub, 136, 4+. 
a  Cuitand, Almond, 55 W * Plans, ib, 
_ < "der, | Sir Jobn Len . 106. am Benthan' 8. 
|: 3 0 * To make c r,” 109. o to r, 
aud make . 118. How to we, 186. 
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mw Danfoss wo Tproſerve;, 132. Another. way, 46. 
_ Wine, 114. 


f 3 Be bo 10 be .. by the Alembic, 


1 F 
1 8 5 25 "AM Fe ee 
* , 


29 Oil of, 136. * CP We, 755 
Ek er Wine, 111. Rob of 130- . 2 

Eſſence of Ciyer, TE | e 
Eau de Carmes, 169. i Ig „ 
Eau de luce, bon de make, 183. by #2 4 
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rarglats, oe 3 0 Ol 
Fennel Water, v4 My „ 
Fermenting,. the Uſe of it 1 „ 4 
riß to preſerve „ 27. Ripe, ib. To candy, 5 v4 

b. And ſtone Fruit, , how to keep found and firfor 0 

| Uſe null che TW, 4 8 - A 

|  Filberts, Olt of :384;- 5-14; F 
Fine, to make Beer, Wine, Cyder, 927 118 apd 119. 5 
Flowers of all forts, hour to oP 15 To candy 
any ſort of, 66. 855 * | CE nah J 1 
Floating Ifland, 49. 3 Ui 63h > - p50 
FPlummery, Ae 67 : 33 6a.) Ontmeal, 1 
tb. forage: 3h. ib. A . — L * = 85 ? 1 
Spam 1 i — OI V 


| Prittets, : . | 2 


Garlick, to „ tert 30. —T oe 3 I 
13 89. A ſecond, ib. Brown Almond. 5 

A ſecond; fort, ibs: h?! ? 29 27 0 

| | Glaſs to mend, 192 FFF 
Gold and Silver Lace, how:ts aun. 193. 23 
Gooſeherries, to preſerve. green 37. White; 38. _— 

To dry, ib. Paſte, ib. Clear Cakes, 39. Fe 2 

preſerve l without l * 5 

the whole Year, 1 133. FC 
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IND E KX. 


Grapes, to preſerve green, 28. In Bells to preſerve 


in Jelly, i In cluſters, ta preſerve with one 
Leaf, 29. When on the Tree, 46. When you 
kane chem, id Wine of, 111 ond 112. T 
eep the w year, 44. | I-00 | 
Green, fine, how to make 12, 


Gumdalls hollow, 8 
Gu Cakes, 86. N 


75. 
ly, 4 
Heart-burs, * for 190. 5 
-water, of all forts bow o wake, 194. 
Conſerves of, ng 72 | 
| Hiſterical Water, 103. . 


Hollow Gum Balls, Lei 1 71. 
"Honeycomb Cakes, . _ „ | 

_ Honey Water, 17 | ö 
Hops with Gooſeberries, to en 2. 3 
Horſe - raddiſn Water 0 wat 8 © 

_ Hnnguey Water, * 05 
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* 4 1 by * 
. ; : - * by , 
"7 + 1 1 29 
— 5 A 4 
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"of Raiberties, "Us | Of Cherries, ib 
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91. 
"| Jad: Biſcuits, as French way, 76. 
leing for Cakes, 78 and 79. | 
"Jelly of Calves-feet, 48. For « Trifle, 4. of 
. 49. of _ w. OC —— id. 
Of Black Currante, 50. ne, Ib | 
in Oil, 92. Water, 178. 
erial Cum, Water, 168. 
Iron, nu be. kept _ Ruſt, 188. 
AI lummery, 
mbles, . wh Another, i Of api 


* 


INDEX 
Juniper Berries Water of, Sets 
oa; 8. — 
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Kidney Beans, to keep, 153. fo | 

Le 


Lace, Gold and Silver Lace, how to clin OY A 
Ladies Water, 198, | -. ny 
Lady Allen's Water, 104. 7 | 1 EO 
Lady Hewet's, ditto, 101. „ | 3 
Lavender Water, 9). Ns ect. 7 1 
e 3 
E ditron, &c. to preſervs the Ducchefof Cleve- = 
land's way, 6. To take out the Seeds, ib. Cabes 
£ and 86. AO, 157 3 id. Cream - 3 
ear, $ ream yellow, ib. Bi 172 74. Orange : 
— Cakes, Je Water, 106 
Lip Salves, a fine ns 590. * 
Linares Cakes, 
56. 
33. 


Loaf der Cee, . 
Loaves, to make wh | 
LO we e vows to hos, 4 Fig 5 _ 
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Wag 75. 4 „ TTW 
Malufey, Englith 11. + 0 
March Pans, 34. 1 — 
March-mallows, apt 127. a b. . 
Mead, a Cheap fort, 108. Common, * ae Bo” 
"ac, A fourth fort, ib. „„ 
Mildew, how to take out of Linen, 1 38, — 
Milk Water, 100, Punch, 116.” _To deco for 1 5 9 

, 7? 8 e 
Mint Water, 99. . „ 
n n, to preſerve green, 24 6 | 
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INDE x. 


* Montpellier Cordial, 172. | 

1 ee Cherry Wine, 114. | 

= - rries to preſerve ” 29. Syrup of, 12 
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New Art of Brewing 


LE ſtrong, how. tu be brewed without boiling 
Wort and Hops, 197. How to be brewed by 
"ailing Water, Wort and Hops, 199. - Stronger 
-than uſual, how to be made from a certain Quantity 
of Malt, 202. How - be fined, . 


Hacks and Coolers, how to be prepared 209. 
Barley, how to have a white Colour, 195. To tiy 
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Beer ſtrong, or Norfolk Nog, how to brew, 200. 
Beer, from undried Malt, how to be improved, 217. 
How to be finedand preſerved, 218. Brown, how 
to have its Colour heightened, 220. How to be 
reliſhed, fined, and ried. a variety of Methods, 
224. Wine or Cyder, how to be refined, 226. 
Stale, how to be recovered, 227. If turned, ib. 


5 Brewing, the beſt Method for a private Family, 327. 


Bruiſed Malt, how to brew with it, 196. 
Bunging of Barrels, a new-Method, 220. 
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Wort, how to be boiled without waſting, 207. of 
n breaking in the Copper, its uſe, 222. For break- 
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